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Mr / asks: 


ONIFORMITY / 


SAY 1,000 LEADING BAKERS 
IN INDUSTRY-WIDE SURVEY 


BEST-OF -THE-CROP 
WHEAT SELECTION 
scout the wheat fields from plant 
R ing to harvest for the pick of the 
crop) Another reason why Inter a = 
national’s “Bakery Proved j Internationals 
Flour ws uniform 
= 
Every known scientific control = 
tones to assure you absolutely Ae — 
uniform, top quality: baking. 


“Naturally,” said Mr. I, the International Man, 
“uniformity is the quality every baker wants most in a flour, 


for that means unvarying shop performance and production of 
top-quality baked goods . . . day in and day out. 
“That's why International's full line of ‘Bakery-Proved’ 


Flours is setting new standards for the entire industry. Inter- 


national Flours are milled to assure absolute uniformity that 


PROVED FOR BAKERY PROFIT gives you smooth running shop production . . . cuts ingredient 
Uniform baked goods keep old 
customers, win new ones Inter waste, eliminates nerve-w rangling uncertainties. 
national’s “Bakery: Proved “Remember, there’s an International ‘Bakery-Proved’ REQUIREMENT 


Flours keep production costs 


down, profits up for you Flour just right for each of your particular requirements . . . 


designed to produce baked goods that build profit for you.” 


MAKE THIS SIMPLE TEST! 4 - 


= 

For just 30 days compare production results 

—and production costs—of International BAKERY 

with any flour you have ever used. Prove to 

yourself that International is your best guar N G O M p A y 


GENERAL OFFICES: MINNEAPOLIS 1, MINNESOTA 


antee for uniform, profit-plus baking i 
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175 years ago our forefathers created what might 
be called “a design for Freedom and better living.” 
They did it with the Declaration of Independence. 


You and I and all of us are enjoying the fruits 
of this system. But are we taking a “free ride”? 
Are we watching others laying the brick or are we 
in there passing up more mortar? 


Our kind of Freedom, challenged often since 
1776—and preserved each time—is now facing into 
its toughest hour. 


This time there is a bigger enemy to freedom 
without, but a vaster indifference to freedom 
within. 


How do you know when you're indifferent to 
Freedom? Here's a little measuring stick: 


—You “let George” attend the town meeting when 
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some public problem for your community is com- 
ing up. 


—You beg off on things like Civil Defense projects. 


—You have “a thousand other things to do on 
Election Day.” 


—You figure only the goofs get caught for jury 
duty. 


—You figure the best way to lick inflation is for 
everyone but you to buy only what's needed and 
put the balance in U.S. Bonds and other savings. 


That Uncle Sam hat is a symbol of our freedom. 
That Freedom was won 175 years ago with a lot 
of work, war and worry. Now it's again in danger 
from our own apathy. 


Come on— WORK, SAVE, VOTE, PRAY. 
Put on the hat—on you it should look good! 


Contributed in the public interest by 


PILLSBURY MILLS, INC. 


Search your heart and your 
conscience on how you have been 
doing for your Uncle Sam lately. It 
won't take a minute to know if 

his hat is your size or not. 


Independence Hall, Philadelphia, 


where the Declaration of Inde- 


pendence was signed in 1776. Here 
will gather the Delegates of Free- 
dom on July 1, 2, 3 and 4. They 
will come from all over America 
and from freedom-loving countnes. 


This is the year of re-dedication 
throughout America. Take a new 
look at Freedom, think how it 
works for you m your community, 
and help it along today as it has 
helped you in the past. 


Now - - Freedom 


needs YOU! 
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A baker who believes that he can make a fine 


loaf of bread out of any kind of flour—good, 
bad or indifferent—is not a POLAR BEAR 


baker. POLAR BEAR is a flour milled to the 


highest standards of quality and uniformity 
. and milled for bakers who are equally proud 
and watchful of the excellence of their bread. 


The NEW ERA MILLING ; COMPANY 


ARKANSAS CITY, KANSAS= 
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magazine q@ality 


for users of 


xexr LITHO-COLOR Lasets 


Kent Litho-Color Labels 

1 Advertise as They Identify... 

i Have Fresh, Bright Eye-Appeal.. 
i Lowest Cost 
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KANSAS CITY ¢ BUFFALO ¢ NEW YORK 


Established in 1912 


FLOUR AND FEED 


Domestic and Export 


L. R. JEWELL & SON—“Flourists” 


626-629 20 West 9th St. Building—L. D. 74 
KANSAS CITY, MISSOURI 


Cable Address: Jewellco 


FLOUR DEPT. 
Victor 0786 


FEED DEPT. 
GRand 6952 


Refereaces: Any flour mill in Missouri, Kansas, Nebraska, Oklahoma or Texas 


Country -Milled 
from Country-Run 
Wheat located in 
the heart of 
America’s foremost 
wheat prodacing 
section. 
INDEPENDENT | 4 


OWNER 
MANAGED 


WALL~ROGALSKY MI CO. 


MEPHERSON, KANSAS 4 
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You can save money, 


Mr. Baker. It’s as 
simple as 1-2-3... 


March 4, 1952 


1. Buy your flour in qt y 
¢ Bemis Cotton Bags. 


\ 
/ 


Bemis is a major 
source of bags for bak- 
ery flour. 


2. Clean the emptied 
bags. 


It’s easy to make ar- 
rangements for this. 


3. Sell the bags for 
home uses. 


Women jump at the 
bargain... good fabric 
at 43 less than store 
price. 


Bemis Cotton Flour Bags can usually be re- 
sold for within 4 or 5 cents of the original 
price. You can’t beat that for an economical, 


efficient way to get your flour. 


BEMIS~——an American enterprise in business since 1858. . . 
employing 10,000 men and women in 45 plants, mills and sales 
offices . . . in 28 states, coast to coast. 


Ask your Bemis Man 

for the complete story 
about Bemis Cotton Bags 
for flour. 
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Economical... 


There are plenty of “price” flours on the market ... flours that are no better 
in wheat quality than the low price at which they are sold. KELLY’S 
FAMOUS is not in this class of cheap flours. KELLY’S FAMOUS may 
cost a littke more but its better baking performance is more economical in 
the long run. 


Milled exclusively from scientifically 
selected varieties of finest hard wheat 


under constant Laboratory Control. 


The WILLIAM KELLY MILLING COMPANY 


Capacity 5,000 Sacks HOTCHINSON, KANSAS Grain Storage 1,000,000 Bus. 
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{., ANE new jet bombers and improved fighters 
ure now in production ... evidence of America’s determination 
to remain first in world air strength, AMERICAN FLOURS, 
whose aircraft trademark ts a symbol of flour milling progressive- 
ness, also has continued to move forward with a modernization 
program that has substantially increased this company’s grain 
handling facilities and stepped up the efficiency of its milling 
plant. AMERICAN FLOURS, too, will remain in the fore- 
front with top baking performance. 


Flour Capacity 
4.000) Sacks 


O 
erican Flours. inc. 


5.000.000 Bu. G. M. ROSS, President FLEMING ROSS, Vice-President PAUL ROSS, Secretary 
T. G. McDONALD, Sales E. W. KIDDER, Sales 


NEWTON, RANSAS 
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BILL STERN reits ANOTHER SPORTS STORY 


@ When he was only 17, Everett McGowan was 
already a national and international ice speed 
skating champion. He startled the ice-world by 
winning the “‘triple crown” of icedom—the 
National Amateur Outdoor and Indoor titles, plus 
the International Amateur Outdoor champion- 
ship, never before achieved by one ice skater. 


After he had tasted glory in the 1920 Olympic 
Games, Everett McGowan became a professional 
speed skater and for years performed fantastic 
feats of ice skating at all distanees. Once he 
skated a distance of 806 miles in 146 hours! 


Then one day, “Iron Man" MeGowan began 
to suffer with pains in his back. The best doctors 
in the land couldn't cure him, and his career as 
an ice skater seemed doomed. But when all seemed 
lost, he met an old veterinary doctor who volun- 
teered to cure him if the skating champ would 
submit to a strange treatment. In desperation, 
MeGowan did. That old horse doctor broke 
McGowan’s back with an iron rod, then strapped 


PERFOR 
ant MANCE counts 


him into a horse’s harness until the broken back 
was healed. Today somewhere in the land you 
ean find “Iron Man’ McGowan, still skating 
professionally, still an amazing skating star of 
the ice. Everett McGowan’s vocabulary didn’t 
include the word “impossible”... for that matter, 
neither does our own. Many of the tremendous 
advances in milling and packing achieved by 
Commander-Larabee’s untiring army of research 
technicians would have seemed “impossible” a 
few years ago—but they were made. Our search 
for perfection still goes on... it always will. Wise 
bakers are reaping the reward of these advances 
right in their own shops. No more nerve-wracking, 
costly last-minute formula juggling or changes 
in production timing. You know that every bag 
of a Commander-Larabee flour is going to give 
you the same bold, high-rising loaves . . . the 
same precisely controlled performance of every 
baking value. Let your Commander-Larabee 
representative show you how a top-quality 
Commander-Larabee flour can help your pro- 
duction ... and your profits. 
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Canadians Mill Greek Relief Flour 


GOVERNMENT, INDUSTRY MAKE 
DONATION THROUGH RED CROSS 


Wheat Board Contributes Wheat; Nine Mills to Grind 
Without Charge; Total of 206315 Sacks to Be 
Shipped Through Boston Port 


By GEORGE EF. SWARBRECK 

Northwestern Miller Poreigan Office Manager 
RONTO The Canadian Red 

is pted offers 
with 
i mill 

N Wheat, the gift 
Canadian ert ent as a 
elef of 


(sreece 


ida to 


Vas wcedily forthcomir many of 
would 
starve during the coming months 
turned over to 
s free o harge the Ca- 
paid out 


prevail- 


of government funds at the 
i mini- 
iW laily capacity of 400 bbl. and 
cated f n Keewatin, Ontario, west 
to Ca ind Edmontor Alberta 

I tunity to partici- 
daducing the Hour rhe re- 
orders 
Woods 
Medicine 

Robin 
Hood | ir Mills Co., Ltd it Sas- 
katoon; Purity Flou I or Ltd., 
Ogilvie 

i Medicine 
fat, Edmont ind Winnipeg; Mid- 


ind | ir Mills, Ltd., at St 


Boni- 
t Calgary; 
Quaker Oats Co., Ltd it Saskatoon; 
Lid., at 
Hat, and the Saskatchewan 
Cooperatives Producers, Ltd., at Sas- 


Straight Grade 

The wheat is equally divided be- 
ugh No.5 

Calculatir a vield of 4% bu 

ir, it estimated 

105,- 


263 | or 204,315 bags of 100-Ib 


to each 
that the society will CCE IVE 


The flour is to be straight run grade, 


inbleached and milled 1 70" ex- 


sture ol 


mum pro- 
flour will 
mois- 
ture whe milled, all calculations as 
ish and protein are to be on the 
iddition, the 
ociety requires the usual GR en- 
with Vitamin B, at the 


ounce tor 


The millers are producing the flour 
to and 

vill delive prepaid, on an [f.as., 
export However, 
wheat 
middlings and 
tained to help 
bags, en- 
insurance 


without harge t the society 


Bosto basis [or 


he esulting offals such as 


ern bran, shorts 

scres ngs will be re 

milling 


and 


sts of 
richment railway 
Boston 


charges to 


Packed in Cottons 
Mindful of the need of the Greek 
people for additional clothing, the 
flour be 
branded with 


society has asked that the 


packed in cotton bags 


washout inks, so that the fabric can 
be turned into garments. To meet 
this requirement, the millers will 
pack the flour in new cotton bags 
of 100 Ib. gross, and the material 
to be used is 2.85 yd. cotton, cut 
20x40, or 3.16 yd. cotton, cut 21%2x 
36. Statistics prepared by Charles 
LaFerle, chairman of the society's 
national transportation committee 


and general traffic manager of the 
Robert Simpson Co., Toronto, esti- 
mates that by this means 247,578 


yards of cotton fabric will be made 
available for clothing purposes 
Mr. LaFerle, who is well acquainted 


with the business of transporting 
flour because of his former position 
as traffic manager of the Maple 
Leaf Milling Co., Ltd, reports that 
330 freight cars, equal to six train 
loads, will be needed to move the 
flour and, if it were all moved at 
one itme, the train would be three 
miles in length. From these statistics 
the size of the Canadian contribu- 
tion can be imagined. In cold figures, 
the flour would be sufficient to feed 
200,000 people for six months 

This joint effort of the government, 
the millers and the Canadian Red 
Cross Society will add to the total 
relief of $5,536,347 already provided 
for many purposes by the society in 
the 10-year period 1941-51. The flour 
project has been carried out under 
the direction of Dr. W. Stuart Stan- 
bury, National commissioner for the 
society, with technical advice from 
members of the flour trade 

Loading is slated for early in 
April at Boston, and the steamer 
Paul Revere has already been chart- 
ered to carry the relief flour to 
Greece. 


Storms Bring First Moisture 
in Months to Parts of $.W. 


Rain and snow fell 
the southwestern wheat 
storms from 


most of 
belt in a 
Feb. 29 to 


over 


series of 


March 4. The western sections of the 
big wheat area received substantial 
amounts from the Texas western 


plains northward. In some places it 


was the first moisture received for 
several months. 
Wheat crop prospects were much 


improved by the moisture received, 
although the precipitation 
was in the central and eastern por- 
tions of the belt rather than in the 
extreme western sections where the 
need was the greatest 

The Texas Panhandle re- 
ceived up to about 's in. of moisture, 
with somewhat lighter 
the south plains. In western Okla- 
homa, where rainfall was equally 
needed, the moisture averaged 
around ‘sy in. and increased in vol- 
ume eastward to more than an inch 
at some points in the other end of 
the state. In Kansas, snowfall of 
2 to 6 in. covered the six western 
counties and up to nearly 12 in. in 
some eastern sections. The fall was 
somewhat heavier in Nebraska, in- 
cluding the western counties 


heaviest 


amounts in 


Further snowfall was predicted for 
Nebraska and northwestern Kansas 

Over more than two thirds of the 
hard winter wheat area moisture con- 
ditions right now would indicate a 
very large crop. In the remainder of 
the belt the prospects are only fair, 
this section representing western 
Texas and Oklahoma and to a lesser 
extent southwestern Kansas and 
southeastern Colorado. 

Some crop observers contend that 
considerable damage has _ resulted 
from greenbugs and other insects, as 
well as from plant diseases. Weather 
conditions earlier in the year were 
favorable to this development, and 
there has been some .browning of 
fields of early planted wheat in the 
southern areas. 


The winter wheat crop in the 


Southwest is still in good to excel- 
lent condition, the Cargill, Ine., crop 
bulletin of Feb. 28 reports 

While the crop has greened up to 
some extent, moisture requirements 
are still low small top 
growth, and the lack of moisture in 


because of 


Texas and surrounding states has 
not seriously affected the crop as 
vet, Cargill states 

Moisture conditions, the report 


says, continue to be critical in west- 
ern and northern Texas and in west- 
ern Oklahoma. Western Kansas also 
reports a general need for moisture 


Promulgation of 
Bread Standards 
Seen This Month 


WASHINGTON Final promulga- 
tion of the bread standards is expect- 
ed within the month, according to in- 
formed government sources 

Tentative definitions and standards 
of identity for six classes of breads 
and rolls or buns were published Aug 
8, 1950, in the Federal Register. Ex- 
ceptions to the proposed standards 
were filed with the government by 
several interested parties and the 
Food and Drug Administration has 
been studying these briefs for more 
than a year. The standards are now 
in their final form and are in the 
hands of Oscar Ewing, Federal Secur- 
ity Administrator, who is expected to 
sign them this month. Following pub- 
lication in the Federal Register, the 
standards will become effective 90 
days hence. 

All bakers doing business in inter- 
state commerce will be governed by 
the standards, as will those bakers 
operating in several states who adopt 
federal standards automatically or by 
separate statute 

It is understood that the bread 
standards in their final form will 
omit polyoxyethylene emulsifiers and 
similar bread “softeners,” thus ban- 
ning their use in bread when the 
standards become effective. So-called 
“softeners” of the mono- and di-gly- 
ceride type will be included in the 
final standards, it is understood, as 
they were in the tentative proposed 
standards 

Informed government sources indi- 
cate, however, that the FDA plans to 
reopen hearings on the mono- and 
di-glycerides to obtain further testi- 
mony and evidence concerning their 
use in bread and other foods. 


Reported That U.S. Will Soon 
Be Importing German Millfeed 


By JOHN CIPPERLY 
Northwestern Miller Washington 
orrespondent 

WASHINGTON It has been 
learned in the most reliable govern- 
ment circles that within a short time 
the U.S. will be receiving millfeed 
imports from Germany 

According to a government source, 
millfeed stocks have become burden- 
some to the Germany economy, and 
German plans for disposition include 
exports of the commodity to the U.S 

The German government, which 
has been influenced by a leading Ger- 
man miller who holds an important 
post on the German import control 
board, has successfully prevented im- 
ports of U.S. flour up to this time 
Now that the German economy can 
no longer handle the by-product 
feeds, it has become necessary to 
seek outside markets. Perhaps this 
action by the German government 
may help U.S. flour milling export 
interests to break down the barrier 
which German milling interests have 
been able to erect against U.S. flour 
imports. 

U.S. government experts, in ex- 


plaining this condition, say that the 
German dairy economy is largely de- 
pendent on and accustomed to the 
use of potatoes and root crops for 
dairy feed and just cannot absorb 
the quantity of millfeeds which have 
piled up within Germany 

There are no figures on the quan- 
tity of millfeeds which could move 
to the U.S. from Germany, but it 
is believed substantial 

The Economic Cooperation Admin- 
istration and its successor agency, 
the Mutual Security Administration, 
have consistently urged the German 
government to rid itself of the flour- 
wheat cartel system within Western 
Germany so that U.S. flour could be 
brought into competition with Ger- 
man flour. Up to this time the Ger- 
man government has failed to com- 
ply with these requests. A return 
of millfeeds to the U.S. under present 
conditions casts a new light on US 
aid to Germany and might result in 
forcing Germany to import flour 
along with such wheat that it may 
buy under U.S. government financed 
aid. 
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WHEAT LOAN TOTALS LARGER 
IN N.W., SMALLER IN S.W. 


\mount of 1951 Wheat Under Loan Reaches 210 Million 
Bushels; North Dakota, Montana Amounts 


Increase 


{ the {f wheat committed 
tlw i ju any your and 
of the 19% p year di 

ree tre ul af hange th 
tweet ate 
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mpared with January, 1%. 

in actual difference f of month 
unting period that approxi 
triate «! ri more wheat 
is reported under ina f Jan 

1}. 1952 than existed in th earlier 
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eresting market aspect for buyers 


tf wheat These figure fo not 
unt redemptior in con 
mitments and can not be considered 
t net fiyure n either instance ine 
Commodity Credit Corp reports are 
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tate offices 
Total Doubled 
kor the current wheat crop 
year North Dakota show vheat ur 
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oan in this state from the 
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from the last crop pattern is Mon 
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In the Pacific Northwest the loar 
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“Common Sense” in Dieting 


Bread in Diet Approved in 
Dr. Ruth M. Leverton’s New Book 


Food popular 


Recomes You 


ew foods and nutrition book by D 
Ruth Lavertor of special inter 

to mailer ind bake 

Lavert lirect huma 
t resear at the Ur 

{ Net ise 1 ‘ 
my the Common Sense Weight Re 
duction chet sponsored and distrit 
uted by th Wheat I ur Institute 
Enriched bread was included ir acl 
real 

Clever thre« color llustration 
make this populariy-written book ap 
pealing This book is written and ce 
siuned for the average housewife It 
s a fitting and authoritative answer 
to the widely circulated crackpot no 
tions expressed in the current wave 
of tood faddism. Diets in the book 
include enriched flour ind bread 
stuffs It is a “common sense an 
swer to food faddism, Just as Di 
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HARRY BERNHEIMER DIES 


A Prominent Broker, He 


President of Philadelphia Flour 
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Buys Miller Feed 
Plant in Omaha 


R. Miller 
been pur 
Inc 


Minne 


take pos- 


an at Omaha has 
by Nutrena Mills 
ipolis. The new owner 
March 1 and 


of Nut 


MINNEAPOLIS—-The F 
1 plant 


ised 


immediately 
feeds at 


to R. I 
Nutrena 


Start production rena 


the new according 


ol 


locatior 


rth president 


rrest Miller will join the Nutrena 


organization temporarily to facilitate 
yperations and to assist in the trans- 
ter personne]. The manufacture of 
the Miller brand will be discontinued 


Nutrena division will be set 
with management per 


new 
up at Omaha 


onnel to be announced at a late: 
date. The mill will serve dealers in 
the southern half of Nebraska and 
outheastern Iowa. This area was for- 
merly served by the Nutrena ware- 
house in Omaha with feeds manufac 
tured at the Nutrena plant at Sioux 
City, lowa 

he acquisition of the Miller plant 
vill enable Nutrena to improve its 
service to dealers and customers in 
both the Omaha and Sioux City areas 
the firm stated. The present ware- 
house of Nutrena Mills at Omaha will 


be closed iS production gets 
under way 


Lax 


mi is 


as soon 
at the new plant 

ated at 6016 S. 30th the 

of the largest feed plants 
capable of turning out 


St 
one 


in Omaha 


350 tons a day. It is well equipped 
with modern milling machinery, and 
Nutrena engineers expect to be abk 


line of Nutrena 


little delay 


the full 


with very 


to turn out 


feeds 
FEED MILL EMPLOYEES 
GIVEN WAGE INCREASES 


FFALO Approximately 500 
er vees of the local plant of the 
States ners Exchange 
\ receive a 4¢ increase in hourly 
Aaves et active to Jan. 21, 1952 
subject » the approval of the Wage 
Stat zation Board 

This will be the second increass 

ce Ju 1, 1951, for the Eastern 
States workers and will bring the 
total t 30¢ an hour. Second and 
third shift workers are scheduled to 
et an additional 3¢ an hour differen 

Emp ees of the local Ralston 
Pu i plant agreed to a 4¢ in 

ise iS the result of recent nego 
ations About 220 employees are 


iffected. This brings to 29's,¢ an hour 
I creases for the Ralston workers 
since Jan. 1, 195¢ 
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MICHIGAN FEED MEN PLAN 
FOUR ELEVATOR SCHOOLS 


EAST LANSING, MICH 

four training for 
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A series 
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March 
Michi 
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employees will be 
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an Associated Feed Men 

rhe 
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s Hotel 


Doyle 


along with the chair 
is as follows: Har- 
Kalamazoo, March 24 
Bauserman, Richland; Hayes 
Jackson, March 25, Charles 
Ann Arbor; Zehnders, 
Frankenmuth, March 27, Robert Mc- 
Conkey, Durand; Rowe Hotel, Grand 
Rapids, March 28, Larry Smith, Lake 
Odessa, and Fred Rowe, Jr., Port- 
land 
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Program Announced 
for 1952 AFMA 
Meeting in Chicago 


CHICAGO 
dean of the 
Dame Law 
ed by the 


turers 


Clarence E 

University of 
College, has 
American 


Manion, 

Notre 
been select- 
Feed Manufac- 
Assn to present the keynote 
address at the 44th annual meeting, 
according to Walter C. Berger, asso- 
ciation president 

Nearly 1,500 feed men are expected 
to attend the convention May 7-9 at 
the Conrad Hilton Hotel in Chicago 
The convention proper will follow the 
streamlined pattern of previous years, 
Mr. Berger said. 

General sessions will be held May 
8-9. Several functions with attend- 
ance limited to those involved are 
scheduled for May 7. These include 
the annual meeting of the board of 
directors, nutrition council, traffic 
committee and feed contro] relations 
committee 

In addition to Dean Manion, Dr. 
James A. McCain, president of Kan- 
sas State College, and Thomas W. 
Staley, chairman of the AFMA board 
of directors, will participate in the 
first official convention session May 8. 

The nutrition council will present 
an afternoon program featuring dis- 
cussions by Dr. W. M. Beeson, Purdue 
University; Dr. W. W. Cravens, Uni- 
versity of Wisconsin, and Prof. M. S. 
King, Alabama Polytechnic Institute. 
In addition, there will be a special 
presentation to recipients of the 1951 
AFMA research awards. The three 
men to be cited for recognition will 
include Dr. Thor W. Gullickson, Uni- 
versity of Minnesota; Dr. J. Russell 
Couch, Texas A & M College, and 
Dr. Lorin E. Harris, Utah State 
College. 

Only one session will be 
the final day. A morning 
will feature presentations by Dr. 
Herrell DeGraff, Cornell University 
economist; Dr. F. W. Quackenbush, 
president of the Association of 
American Feed Control Officials, and 
a nationally known speaker to be 
selected. Flexibility in programming 
the final session has been maintained 
in order to allow scheduling of a dis- 
cussion topic of timely importance. 

Activities of the dog food division 
discussed by the members 
concerned at a special meeting. At 
the 1951 convention the dog food divi- 
sponsored the final afternoon 


session 


held on 
program 


will be 


s10n 


Social highlight of the convention 
will be the AFMA-sponsored cocktail 
party in the Grand Ballroom May 8. 
No banquet will be held 

In line with association policy, 
more than 60 agricultural college and 
experiment station men from 31 
states will be convention guests 
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MINNESOTA ALLIEDS HEAR 
TALK BY DISTRICT JUDGE 


MINNEAPOLIS Judge 
Paul J. Jaroscak of Minneapolis 
talked “Human Naftire as I 
See It on the Bench” as the princi- 
pal speaker at a meeting of the Min- 


District 


about 


nesota Allied Trades of the Baking 
Industry, held at the Curtis Hotel 
here Feb. 29. He was introduced by 
A. E. Grawert, Pillsbury Mills, Inc., 


program chairman, and a former col- 
lege classmate of Judge Jaroscak. 

H. L. Kevern, Swift & Co., vice 
president, was in charge of the meet- 
ing. E. W. Scharf, General Mills, Inc., 
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president, did not attend because of 


illness. R. M. Bates, Rapinwax Pa- 
per Co., secretary-treasurer, noted 
that a fine program was being ar- 


ranged for the annual meeting of the 
Associated Bakers of Minnesota 


The group voted to hold the annual 


fishing party June 14-15. Entertain- 
ment was provided by the Ewald 
Bros. Golden Guernsey Quartet 


THE STAFF OF LIFE 


NEW BOARD MEMBER 

KANSAS CITY—John D. Wathen 
has been elected a member of the 
Kansas City Board of Trade. Mr 
Wathen recently joined the Kansas 
City staff of the Bunge Corp., as as- 
sistant to Walton Malloy, manager at 
Kansas City. Previously Mr. Wathen 
was associated with the Pike Grain 


Co., Louisiana, Mo., and Frank D 
Farner & Co. in St. Louis 


——BREAD THE STAFF OF LiF E—— 


WHEAT INCLUDED IN CCC’S 
MARCH EXPORT SALES LIST 


WASHINGTON~— Wheat was added 
this month to the list of Commodity 
Credit Corp. commodities available 
to commercial exporters for sale dur- 
ing March. 

CCC reported that 25 million bush- 
els of wheat were available at the 
market price on date of sale at point 
of delivery, provided delivery takes 
place within 15 days unless other- 
wise agreed upon. 

Also eligible for export, at the same 
prices offered for sales to domestic 
buyers, are flaxseed, oats, barley and 
corn, CCC said. 


Along with 25 million bushels of 
wheat, the domestic sales list for 
March includes 5.5 million bushels 


of oats, 10 million bushels of barley, 
50 million bushels of corn and 227,000 
bu. flaxseed. 

Examples of minimum prices in- 
clude: wheat, Kansas City, No. 1 HW, 
ex rail or barge, $2.72; Minneapolis, 
No. 1 DNS, ex rail or barge, $2.74; 
Chicago, No. 1 RW, ex rail or barge, 
$2.77; oats, Chicago, No. 3 or bet- 
ter, ex rail or barge, 98¢; barley, Min- 
neapolis, No. 1 barley, ex rail or 
barge, $1.50; corn, Chicago, No. 3 yel- 
low, $1.93. 
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DECEMBER EXPORTS OF 
FLOUR SHOW INCREASE 


WASHINGTON 


Exports of wheat 
flour in December, 1951, totaled 2,- 
328,000 sacks, the Bureau of the 
Census reports. This compares with 


1,895,000 sacks in November, 1951, 
and 2,011 sacks in December, 1950. 

The value of the flour exports in 
Decembert was reported at $10.6 


million. For the previous month the 
value was $8.7 million, and for Dec- 
ember, 1950, it was $8.9 million. 

Wheat exports in December, 1951, 
amounted to 29,667,000 bu., accord- 
ing to the Census Bureau. This com- 
pares with 34,962,000 bu. the previous 
month and 19,443,000 bu. in 
ember, 1950. 

A US. Department of Agriculture 
report on foreign agricultural trade 
showed that of the 1,895,000 sacks 
of wheat flour exported in November, 
1951, 1,706,000 sacks were milled 
wholly of U.S. wheat. Exports of 
other wheat flour during the month 
amounted to 189,000 sacks 

Imports of wheat during November 
totaled 5,054,000 bu. The wheat for 
domestic use included 3,973,000 bu. 
unfit for human consumption and 
4,000 bu. other wheat. Imports of 
wheat for milling in bond and ex- 
port amounted to 1,077,000 bu. 


Dec- 
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MILLER SHELF CLUB—Here is the full membership of the Millers Shelf 
Club, photographed at Galveston, Texas, after the induction of two new 
members. Left to right are: Claude F. Tillma, former manager at Oklahoma 
City for Pillsbury Mills, Inc.; W. Henley Williams, former vice president of 
Shawnee (Okla.) Milling Co., and James 8S. Hargett, former president of the 
southwestern division of General Mills, Inc., Oklahoma City. Mr. Tillma and 
Mr. Hargett are the club neophytes. (A story on the club and the induction 
of Mr. Tillma and Mr. Hargett appeared in the Feb, 26 issue of The North- 


western Miller, page 10.) 


Nebraska Grain Improvement Assn. 


Lists Progress Made During 1951 


LINCOLN, NEB *rogress in the 
improvement of Nebraska grain “has 
been shown in a number of ways” 
during the past year, J. C. Swinbank, 
secretary of the Nebraska Grain Im- 
provement Assn., said in his report 
presented at the organization's an- 
nual meeting held recently 

Mr. Swinbank pointed out that it 
is the job of the association to sup- 
plement the work of the college ol 
agriculture, University of Nebraska 
and to coordinate the efforts of the 
many agricultural groups and agen. 
cies which are concerned with crop 
production problems. 

Among the activities listed in Mr 
Swinbank’s report were: doubling the 
amount of small grain seed cleaned 
and treated during 1951 by 53 com- 
mercial and 20 cooperative organiza- 
tions which operate seed cleaning and 
treating equipment on a custom basis. 

The addition of a tull-time staff 
member in the agronomy department 
at the university to work on wheat 
breeding was cited in the report, 
along with the addition of a USDA 
research worker to study the west- 
ern wheat mosiac diseases 

“Demonstrations, field meetings, 
the state wheat show, a state milling 
and baking contest, wheat quality 
studies, and drill-box surveys are 
some of the many methods which 
have been used during the past year 
to convey the grain improvement 
story throughout Nebraska,’ Mr. 
Swinbank stated. 

To encourage crop improvement 
activities among 4-H Club and vo- 
cational agriculture students the as- 
sociation sponsored or co-sponsored 
four special activities during the year 
the Junior Small Grain Show, the 
Junior Crops Judging Contest, the 
Ak-Sar-Ben Small Grain Awards 
Contest, and a Chicago 4-H Club 
Congress trip for the high-ranking 
crops judge at the Nebraska State 
Fair, Mr. Swinbank said. The state- 
champion 4-H Crops Judging team 
and their coach were hongred lunch- 
eon guests of the Omaha Chamber 
of Commerce at the same time it 
entertained the members of the Neb- 
raska Grain Improvement Associa- 
tion at their annual meeting. 


The need is seen, he pointed out, 
for continuing an aggressive, well- 
improvement pro- 
gram in the state. Major stress should 
be placed on the reduction of grain 
storage losses and sanitation 
Mr. Swinbank emphasized that the 
over-all improvement in grain quality 
could be attained much more rapid- 
ly and completely if the grain trade 
would plan and apply more realistic 
market differentials 
would more adequately reward the 
grower of hich quality products 
“More attention also should be given 
to educational activities planned to 
halt the decline in per capita con 
sumption of wheat,” he concluded 


coordinated grain 


price which 


Francis J. Barrett 


JOINS UKBAN COMPANY—Francis 
J. Barrett, formerly general sales 
manager for Henry & Henry, bakery 
products firm, Buffalo, has joined 
the George Urban Milling Co., Buf- 
falo, in an executive capacity on the 
sales staff. 
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that normal starting difficulties plus 
an organizing strike prevented the 
company from benefiting in 1951 from 
the increased phosphorus supply it 
will provide. He pointed out, however 
that the plant is expected to con- 
tribute substantially to 1952 produc- 
tion. The Silver Bow plant accounted 
for a large share of the funds spent 
in 1951 for new manufacturing fa- 
cilities. A second furnace at Silver 
Bow and additional facilities at the 
Chicago Heights, Morrisville, Pa., 
and South Gate, Cal., plants will be 
completed this year 
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CARGILL TO FINANCE 
SICK WHEAT RESEARCH 


MANHATTAN, KANSAS—A re- 
search project on sick wheat at the 
Kansas Agricultural Experiment Sta- 
tion will be financed with funds pro- 
vided by Cargill, Inc., Minneapolis 
R. I. Throckmorton, director of the 
station, said that the project would 
be under the supervision of Dr. Max 
Milner of the department of milling 
industry. The Cargill firm will pro- 
vide $3,000 a year for two years. 

Clarence McDonald, a_ graduate 
student, will be Dr. Milner’s research 
assistant. 

Sick wheat is the milling industry's 
term for germ-damaged wheat which 
has resulted from excessive moisture. 
The germ becomes dark, with a re- 
sultant loss in milling quality 
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MAJOR GRAIN-DRYING 
PROBLEMS OVERCOME 
WINNIPEG—-The major kink in 
the commercial drying of damp grain 
in the three prairie provinces, par- 
ticularly Saskatchewan, has_ been 
ironed out. This was indicated by Dr. 
J. A. Anderson, chief chemist, Board 
of Grain Commissioners for Canada, 
and A. F. Dollery, chief grain in- 
spector. 
It is believed 


that something ap- 


Earl W. Mansbach 


TO SALES POST—Earl W. Mans- 
bach, Hartford, Conn., has been 
named sales representative in Con- 
necticut for the bakery flour divi- 
sion of Russell-Miller Milling Co., 
Minneapolis. Mr. Mansbach, with 
nearly 25 years’ experience in the 
flour milling business, formerly was 
with Eagle Roller Mill Co., New Ulm, 
Minn. Prior to that he was with Gen- 
eral Mills, Inc., and International 
Milling Co., both of Minneapolis, and 
Federal Mills, Lockport, N.Y. 
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proaching 125 driers may now be op- 
erating in the prairie provinces. Al- 
ready more than 70 have been re- 
ported to the Board of Grain Com- 
missioners, and dried samples from 
at least 40 have been tested 

Dr. Anderson was complimentary 
of the work being done by the com- 
mercial driers in the west, and em- 
phasized that with the exception of 
the original drying of damp wheat 
done at Imperial, Sask., no further 
real serious damage has been located 

He praised the operators of driers 
who were doing the original work at 
Imperial. Immediately these opera 
tors found that their machines were 
damaging the milling qualities of 
the wheat, they offered their fullest 
cooperation with the board. The 
driers have now been moved to other 
localities and are being used for the 
purpose of drying feed grain. They 
are doing a worth while job in this 
respect, Dr. Anderson said 


Arthur T. Coakley 


JOINS PILLSBURY — Arthur T. 
Coakley, former representative to the 
baking industry in the East and Mid- 
dle West, has joined Pillsbury Mills, 
Inc., Minneapolis, according to an an- 
nouncement by George S. Pillsbury, 
company vice president in charge of 
bakery sales. Mr. Coakley, with ex- 
perience in cake doughnut mixes 
throughout his nearly 30 years in the 
industry, will act as a special sales 
representative for Pillsbury cake 
doughnut and bakery mixes. 


ST. LOUIS PRODUCTION 
MEN DISCUSS SUGAR USE 
ST. LOUIS—-The Greater St. Louis 

Bakery Production Club held its reg- 

ular monthly meeting at the DeSoto 

Hotel Feb. 18. A total of 110 mem- 

bers and guests attended 

Tom Ford of the Corn Products 
Refining Co. was the principal speak- 
er giving an interesting talk on “Li- 
quid Sugar for the Baking Industry.’ 
Mr. Ford explained in detail the va- 
rious uses of this type sugar in the 
baking industry and the automatic 
handling of this material in the bak- 
ery. 

The establishment of a scholarship 
covering technical bakery training 
was reviewed and it was announced 
that a committee had been appointed 
to handle all of the preliminary de- 
tails. Questions regarding age and 
other qualifications were discussed. 

Two films were shown, one cover- 
ing the “History of Bread Baking” 
and the other “Social Security.” 


Sewall D. Andrews 


GMI APPOINTMENT—The appoint- 
ment of Sewall D. Andrews as gen- 
eral manager of the chemical divi- 
sion of General Mills, Inc., Minne- 
apolis, has been announced by Whit- 
ney Eastman, division president. Mr. 
Andrews, who has served as director 
of sales, will continue to head that 
activity and in addition will assume 
responsibility for all chemical divi- 
sion operations. Before joining the 
division, he served as director of pur- 
chases. He is a 20-year veteran with 
General Mills. 


SOUND WHEAT NOT IMMUNE 
TO FLOUR BEETLE ATTACK 


MANHATTAN, KANSAS Re- 
search conducted in the department 
Kansas State College, 
has demonstrated that the red flour 
beetle will feed upon the whole ker- 
nels of wheat as well as upon broken 
or damaged grain 


of entomology, 


It was a commonly accepted belief 
among persons who handle and store 
grain, that the red flour beetle did 
not feed upon the whole grain 

Prof. Donald A. Wilbur of the ento- 
mology department reported that 
Norris Daniels, a graduate student, 
recently completed a research pro)- 
ect and found that the red flour bee- 
attacked the wheat at the 
germ end and effectively scalped the 
germ. After consuming the germ, the 
adult beetles and larvae eat into the 
endosperm and may com- 
pletely consume the kernel except for 
a small amount of the bran coat at 
the crease 


tles first 


starchy 


It was found that the moisture con- 
tent of the wheat has a direct bear- 
ing on the degree of infestation by 
the beetles. As the moisture content 
from 10 to 14%, the 
amount of feeding by the beetles in- 
markedly. Little damage is 
done by the beetles in wheat with a 
moisture content of 10% and no 
breeding takes place. In wheat with 
2% moisture, more damage is done 
to the grain and there is a fair in- 
crease in the insect population. At a 
moisture content of 14%, the rate of 
reproduction is quite high, Prof. Wil- 
bur said, and the damage to the grain 
is extensive 

Unlike the confused flour 
the red flour beetle is a strong flier, 
which probably accounts for its more 
frequent occurrence in farm-stored 
grain, Prof. Wilbur said 


is increased 


creases 


beetle 
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$4,054.45, second clears $4804.85. MILLFEED MARKETS | 
FLOUR BUSINESS REVERTS ash clears or hisher 
wit wheat ahort_patent $7100 7.40 SLOW; PRICES OFF 
straight $5 6 7 ike flour $6.25 4 
0 SLOW PACE IN NORTHWEST 
. Wichita: Mills overated 4% days Sluggish Demand Prevails; Down- 
sae st capacity last week. Demand was turns Range to $2 Ton; For- 
Sales Advance Slightly in Southwest, Reach 52°) of Cas joni qui) sales of all types avera mula Trade Light 
pacity; Purchase by Eastern Chain Only a ee ee Light demand resulted in lows 
preceding wees ne year ago n feed markets, with declines rang- | 
Volume Trade Noted Shipping directions were good to fair. jing up to $2 ton. Production cor 
Prices March 1 were unchanged to tinued at a somewhat lower rate and | 
Fiour sales took a decided drop u 15.74, 1 itens $5.8545.90. first ¢ sack lower compared with the i considerable portion of current out 
the week ending March 1, following ears $ 72, whole wheat $5.49 previous week put was applied on contracts, these 
the recent hea bookings of spring u y $6554 7.4 Salina: Demand for flour last week factor tending to check a more 
wheat bakery flour and nationa was quiet with prices about un drastic decline T 
brands of family four Southwest changed from previous week. Ship- Feed business continued slow for 
Sales by southwestern mills, while ping directions were satisfactory dealers and manufacturers in the 
trams She previow Kansas City: Scarce Hutchinson: Flour business re Southwest last week. There was n 
week were till limited at re ment flour busines vas reported mained auiet in Hutchinson last week respite from the easier tendencies 
of five-day capacity, having averaged by n t} ithwest last week which have engulfed the trade since 
Ww the week before wheat rota iM iveraged ny of mid-January. Occasionally an upturn 
pared with 214 the preceding week previou eck and i year ago = the carlot business remained on a 
Chutaide of a moderate zed purchase About ‘ the veek's business mited moderate level 
outhwesterns by an eastern chain was the government for pr A reduction in formula feed prices 
4 there was no volume buying interest vate export errr cite tbls Mil of gpa this week g for a slight im- 
in the market. Sales otherwise were There was little or no improvement nt in the producer feeding 
limited to small, fill-in lots in demand from few mack ratios. Lower values of protein meals 
Export trade was limited, although small to medium-sized bookines. but 1 ‘the millfeed and coarse grains allowed 
mills looked for the possibility of the numb these sales was limited ae reductions of $1@2.50 ton in formula & 
» ome new business with Cuba as it One chair ake n the East bought arn ick, but a stronger costs. Although egg prices continued 4 
| was expected the quota would be 1 moderate quantit f flour. and an low considerable consumer promo- 
} reopened following the recent re jec other in the Southeast was inauirin Ka 30 coe ahs tional activity to use eggs during the 1 
tion of some sales, Jamaica purchased ste in the week. Some additional Lenten season may strengthen the 
60,000 sacks of 1 wh clears, part pyuysir may have resulted from the patent om market somewhat Meanwhile, poul- 
of the order going to Canada, Cana xecond instance ndependent janers '54@5.40. standard $5.254% try feed sales were only fair. Chick 
dian mills also 30.000 ich track eneral was car ad = starter feeds were moving in fatr 
. i harbadoe equate inventories and findir it nec volume, equal to or possibly exceed- 
| Flour production last week aver essary to hold off on shipping instruc Oklahoma City: Flour sales ave r- ng the rate of a year ago 
: aged &8% of five-day compared with tions. TI esulted in a considerable aged = So’ compared with 62% a Dairy and cattle feed sales were q 
the previous wee ind pombe wane week earlier and 34 i year ago fair to good. Early grasses are begin- 
year wo Increase were com nnis ' ect wrrving charges Sales were divided 55 to the fam ning to green. Yet there is still some 
i plished in the Northwest, at Buffalo Price-date-of-shipment buying also ly trade and 45 to the bakers wintry weather to be expected before 
i ; and in the Pacific Northwest. (See was an important tendency in current Perations avera red 65°, compared the spring sets in. Broiler and tur- 
i table on page 15.) tradir etivite with 68° the previous week and key feed sales remained at a fair 
} SS 1 vear ago. Prices closed as to good rate 
Northwest follows, delivered klahoma poin s roduction was below average 
A ceived after the hea national brand M arch 1: family short patent $6 10 again this week. Most mills operated 
y Phe pace of flour sale busine the pre 2s week. Trade (7.55, standard patent $6.154 v.20 it least four days and a few were 
vA slowed last week fol report nilsnted te “ of % bakers unenriched short patent $5.80 ible to scrape together enough orders 
the spirited selling which had as} traichts n this area YO standard pater 99.604 to run fifth day 
continued into the early part of the ast week. } smal export. The str tight grade § ».60 ».75; truck lots Formula feed business appeared to 
j previous period. Sales averaged only net higher on all grades be somewhat better in the Northwest 
of five-day capacity, compared trength. Mar forward offerings Texas: A moderate spurt in sales 
: with 214 the previous week and jows were more plentiful and at of family flour did not last, and sales turers still described trade as slow 
ay vear avo discount undet spot last week sagged to even lower lev- More st artir g mash business was 
The heavy bookings completed re Quotatio carlot Feb. 29. cot els than before, and may not have startet ba eds 
t eentl lett the track n a position ton K as Cit hard winter bak amounted to over 10 to 15 of ca ere ng more attention. Accord- 
which permitted an indifferent view standard pacity. Running time was three tu ng some reports ick starters are 
j toward further new purchases. While patent $5.4 four days. Prices were unchanged vi ding velume now than at 
; not all buyers covered all their needs $5.4 sate ed brand ot Quotations March 1: extra high pat ne time a yeat ago 
Po for the next two months or more fan dour $65 og eg i Buying of dairy feed was somewhat 
bookings were substantial enough in spotty, with most manufacturers re- 
most cases to make inqu el ht porting light demand, particularly for 
Price have come back considerably ~ e e the lower protein feeds 
the alten tne Semolina Business Continues Slow, Dealers’ stocks are low, and con- 
ire still below the levels quoted be ‘ . . siderable improvement in truck busi- 
fore the sales drive got under way with Stronger Prices Indicated ness developed during the week as 
Cash wheat premiums at Minneapolis retailers purchased supplies for imme 
turned stronwer late in the week, af No change developed in the quiet off somewhat, however. Production diate needs. Carlot orders were not 
fected by lighter receipts at the ter as na trad wit huvers taking last week averaged 11: last week heavy, and most mills lacked direc- 
minal , ' suantitic from time to compared with the revised figure for tions on orders to provide a full run 
Sales of family flour likewise were time Indications of tronger mal the previous week of 107 for this week 
stale with = the track fairly well ket develoy because of limited sup Standard semolina was quoted Millfeed production by mills in the 
booked up for th time of year 1 j i i March 3 at $6.154%6.25 sack, bulk Northwest the Southwest and at 
as the result of buying on a recent riled 1 r up additiona ! Minneapolis Buffalo, representing 75° of the com 
price boost Quotations on family = . Durum wheat prices delivered at bined flour millin capacities ol 
types are unchanged moved up to 34¢ over the May future Minneapolis March 1, were as fol- those areas amounted to 47,911 tons 
Directions were reported slow, and st the ¢ f the price ange. with tale ist week, according to figures com- 
production of flour appeared likely y biddir desirable piled by The Northwestern Miller 
to take a dip, according to indications rates Some concern was shown ove! Production for the current week com- 
early in the week. Minneapolis output fa su pinch later pares with an outp of 46,949 tons 
last week, however, increased to 96 n the previous week and 51,187 tons 
from 85°) the vious week. This n the corresponding week of a yea! 
compares with 10 A fai na and DURUM PRODUCTS OUTPUT Crop year production to date 
the entire Northwest, production Guram pro Durum | ss reported to The totals 1,690,704 tons as compared 
mills’ books, although the quantity on we M representing 
averaged of five-day capacity approximate duru with 1,742,240 tons in the correspond- 
compared with a week earlier contra varies ing siderably AMONE ape pe period a year ago 
and 89° in the comparable week wcturers. Some have covered 
their needs for 9O days ad, while 5-day wk. Wkly YRS. 
yeal ago “un. Ne pro fca Kye Flour Output 
Shipments from all spring wheat In MONIN'S mille pacity duction pacity Following is ti reported 
mills averaged SS of capacity, con ply oked » The hw principal 
pared with 62 in the holiday Macaroni business was reported Sea 
shortened previous week fair sk it ne with usual Lenten , ren parative figures 18 ' weeks 
Quotations March 3: Standard pat experience. Shippir lirections on 29, 19 Fet Feb 
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Wheat Futures Market 
Off: Cash Steadier 


Reports of Additional Moisture in the Southwest 
Touch Off Sharp Decline Late March 3 


Wheat futures 14 @ 
ending 


losses re- 


prices 
the 


were 
iower in 
March 3 
sulting from a late-session selloff the 

val day. Earlier, the market had 
made recoveries from 
the but 


the 


week 
with the 


greatest 


some modest 


week's initial declines on 


whole the tone of the market was 
Apparently liquidation 
by long investors was encouraged by a 
attitude commodities 
and by receipt of 
ure in the Southwest 
proved winter wheat 
siderably 


eas) heavy 


bearish toward 
in general mols- 
which im- 
prospects con- 
Cash markets were relative- 
firm, with premium in- 
creases partially offsetting the lower 
trend. This developed in 
spite of a fairly liberal flow of wheat 
to terminals 


ly more 


futures 


for wheat futures 
Chicago March 
$2.51% May $2.49 42.49%, 
July $2.43'«, September $2.445, De- 
cember $2.47; Minneapolis May 
$2.39%, July $2.38'2; Kansas City 
May $2.40'2, July $2.35'«, September 
$2.37 


Closing prices 
March 3 were 


% @2.52 


Condition Holds Up 
The winter 


Southwest is 


wheat crop in the 
still in good to ex- 
condition, according to the 
Inc., crop bulletin. While the 
crop has greened up to some extent, 
moisture requirements are still low 
because of small growth, and 
the lack of moisture in Texas and 
surrounding states has not seriously 
affected the yet, Cargill 
says. The report notes, however, that 
wind factor in 
area, with the soil in a loose 
condition and poorly covered, The 
Santa Fe Railway report makes 
similar comment, although it appears 
to regard the greenbug meanace more 
seriously than does the Cargill report. 
Additional the 
week con- 
ditions in sections. 


cellent 


Cargill 


top 


crop as 
erosion 18 a serious 
the dry 


general moisture over 
end improved 
some of the dry 
Wheat export trade continued heavy 
West Coast but was moderate 
although additional 
was anticipated later in the 
week. Some higher 
sible exports 
minimum movement of 425 
bushels, according to Wash- 
ington sources. A factor which could 
affect the rate of the U.S. wheat 
shipments, however, was the prospect 
early opening of the Great 
Lakes perhaps by March 
which would put Canadian exporters 


past soil 


on the 
elsewhere some 
buying 
estimates of pos- 
crop year appeared to 
assure 4 


million 


oft an 
late 
back in business on a bigger scale 
Easiness in several basic commodi- 
ties, plus the government report of no 
in the cost of living index for 
the first time in a long period, prompt- 
ed a bearish view of the wheat trend 
in many quarters. However, because 
of recent heavy liquidation of long 
holdings the market said to be 
in a fairly firm technical position 


increase 


was 


Premiums Advance 


Movement of wheat to spring wheat 
terminals was only moderate, with 
1,045 cars in at Minneapolis and 1,- 
049 at Duluth. The smaller offerings 
probably were more responsible for 
premiums rather than any 
particular increase in demand. Lower 
protein lots brought l¢ higher pre- 
miums, while wheat at the top end 
of the protein scale was quoted 2¢ 
higher at the end of the week. No. 1 


stronger! 


dark northern spring and No. 1 north- 
ern spring was 2@3¢ over the May 
future, 12°% protein 3@5¢ over, 13% 
4a 6¢ over, 14% 6@8¢ over, 9@ 
ll¢ over and 16° 11@13¢ over May 
Durum premiums also were strong- 

Offerings were light to moderate 
and there was a broader demand from 
both mills and elevators. Handlers 
apparently have become convinced 
that the remaining supply of durum 
wheat on farms and in country ele- 
vators is no better than the average 
run of the crop, and they showed 
more interest in current offerings 
No. 1 and 2 fancy milling durum was 
quoted at 30434¢ over May, No. 1 
and 2 choice durum 22% 29¢ over, No 
3 choice 164 24¢ over, No. 1 and 2 
medium milling durum 180 24¢ over 
May. 

The average protein content of the 
hard red spring wheat tested at Min- 
neapolis was 13.597 and the durum 
12.35%. 

The following table shows the ap- 
proximate range of cash wheat prices 
at Minneapolis March 1 
tent considered 


er 


protein con- 


For Dry Sound Wheat 
NS Ss ib 5 


l¢ Premium for Hea 
Grade Discounts 
Test weight 1@ 2¢ lb. under 
l¢ each 1 to 2% 
0@2¢ each \%% ov 
To Arrive 
DNS or NS S58 
$2.4 Mine 


Damage 
Moisture 


Hasis No.1 
tein $2.43% 


12% pro 


eny 
Buying Interest Holds 


Good moisture 
Southwest tended to improve new 
crop wheat prospects and caused a 
decline in futures at Kansas City last 
week. At the same time a sustained 
interest in buying cash firmed the 
protein premium basis, and net result 
being only slightly lower prices for 
actual cash purchases. The basic May 
future opened the week at $2.44 and 
closed by March 3 at the low of 
$2.40',. Ordinary No. 1 dark and 
hard winter premiums held at 5'2.%@ 
6'2¢ over, 13% protein 64 Te 
over and 14% 6'2@8'2¢ over. The 
was unchanged to l¢ higher for 
week. Mill demand was good, 
half of the wheat sold went 
to the flour industry. Receipts were 
somewhat larger last week, reaching 
1,054 cars, compared with 1,037 in 
the previous week and 754 a year ago 


throughout the 


was 


basis 
the 
as over! 


The following table shows the ap- 
proximate range of cash wheat prices 
at Kansas City March 1, 
content considered: 

Hard 
Hard 
Hard 
bark and Hard 
Red 
Red 
Red 

4 Red ’ “ 1 
At Fort Worth No. 1 hard winter 
wheat was reported selling March 3 
at $2.694@2.71%, delivered Texas 
common points. Demand was dull and 
offerings light. 


protein 


and 
Dark and 


and 


e 


Exports Heavy 
Export bookings continue heavy 
out of the Pacific Northwest, with 
buying from all directions. Japanese 
buyers have been in the market seek- 
ing to protect their requirements for 
the period from April forward. This is 
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Flour production tn 
Northwestern ler 
utput 
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North west 


itage of 8 output 
*Revised 
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SOLTHUWEST 
Kansas City 

5-day week 
capacity 


60 Kepresentative Mills Outside Kansas City 
(Including Wichita and Salina) 
Flour 


output 


5 day week 
city 


CENTRAL AND SOUTHEASTERN 
Mills in Tilinelis, Ohte, Michigan 
Kentucky, North Carolina, Te 
ginia, Georgia and eastern M 


Indiana 
nnessee, Vir 
ssourl 

5-day week Flour 
apacity output 
‘ wo 1.648 


% ar 
tivity 


56,21 


1 
week 671 0 


BUPPALO 


5-day week 
capacity 


Flour % a 
output tivity 
1 


4 


PRODUCTION, 


IN SACKS (CWT) 


rey ting 


rop year flour production 


July 1 to 


NOKTHWEST 
Minneapolis 


day week 
capacity 


Flour 
output 


a 
tivity 


mills in Minnesota, tn 


Paul North Dakota 


lay week Flour a 


apacity output tivity 


the N 


COAST 
Prin al orth 
Seattle, Tacoma and Interior 
Washington Mille 


day 


mille on Pacifi Coast 


Flour 
utput 


week 


capacity tivity 


Portiand and Interior Oregon Mills 


114.50 
iia 

“4.4 


considered speculative buying as they 
will not receive permission to buy and 
will be allocated quotas for the last 
three months of the crop year after 
April 1. India took five cargoes dur- 
ing the week. Chile took only one 
cargo last week but was in the mar- 
ket at the close for additional wheat 
Brazil has taken some wheat out of 
here, including one full cargo, but 
trade reports indicate difficulty in 
financing. Some parcel lots were sold 
to Antwerp. Wheat prices moved up 
to around $2.55 bu. Crop conditions 
are unchanged with weather seasonal. 


GENERAL MILLS APPOINTMENT 
MINNEAPOLIS 
of Harry L 


The appointment 
Davis as manager of the 
insurance department of General 
Mills, Inc., has been announced by 
R. J. Keeler, treasurer. Mr. Davis 
who is a graduate of the University 
of Akron and did post-graduate work 
at Northwestern, joined General Mills 
in January, 1940. He was a member 
of the auditing staff until he became 
general auditor of the company in 
1946, which position he has held up 
to this time. He succeeeds the late 
P. L. Bachman. 
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biti 
facturing areas by mit!) currently to The 
f production te capacity and te the total estimated * 
Pet ‘ bet 
Feb. 24.29 Previow Mar Mat Mar 4 
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Huffalo 454.588 46.08 497.188 
Central and Southeast 18.449 621 9 66.24 2: 
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Noray technique 
wheat are 


steps in use 


The grain sa 
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of the machine 
inside of the lid. In the « 


new 
for detecting interior weevil damage to 
shown in this series of pictures of Donald Du 
bois, chief chemist for the Crete (Neb.) Mills 
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background. In the 
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General Electric Co 
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Commodity Market Analysts Believe 
Farm Price Decline Marks a Trend 


By JOUN CIPPERLY wa 


Northwestern Miller Washington ‘ 
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il group of the nation. Most com Stee 
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Government economists are broad 
split on the immediate econ 
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RAY W. KING PROMOTED 
TO HEAD CARGILL, INC., 
TRUCKING OPERATIONS 
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Stock Market Picture 


(eetations on baking, milling and allied 


stocks listed on the New York Stock Pa 
and the New York Carb market 
itigh tow Close Close 
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19 les 
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When you specify the round Merck Enrichment 
Wafers for your baked goods, there is no waiting for 
deliveries and no necessity to carry large stocks. For 
your convenience, the wafers are quickly available at 
all times. Furthermore, Merck Enrichment Wafers give 
you these definite production advantages: 


1. Accurate Enrichment — 
satin-finish wafers resist chipping and dusting, ensure 
accurate enrichment every time. 


2. Speedy Enrichment — 


disintegrate rapidly to expedite production schedules. 


3. Uniform Enrichment — 
fine particle size of ingredients assures uniform disper- 
sion throughout the dough. 


Round Merck Enrichment Wafers conform to 
minimum levels recommended by the Scientific 
Advisory Committee of the American Institute 
of Baking. They are manufactured to rigid speci- 
fications by Merck, pioneer in the research and 
production of vitamins for almost two decades. 
Order round Merck Enrichment Wafers from 
your supplier today. 


MERCK & CO. Limited—Montreal 


MERCK &€ CO., Inc. 
Manufacturing Chemists 
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tive i 


if GRINDING GRAIN IN BIBLI cket { ich ast ht have 
TIMES cons ted 4 


it if irred tre trade had hecorn 


4 rtar and rubbu t twe ware the ntentior Plar were 
tones. | lescribing how manna wa ide and apy ad the ibinet 
prepared tor poking, it is writter lin a short space f time millions 
And the people went about, and f pound t f wheat had beer 
gathered it, and ground it in mills bentagehit behalf of the ernment 
r beat it in a mortar (Num. 11:8.) M Rant sas not the or buver 
A primitive torn t hand mill was ind what more he did not appear 
an atrangement of two stones the tr the ene at all, but the quietness 
pwer one the harder, the middle sur ind eflici vith which the trans 
faces respectively concave anc! con Teal ere ca ed out wved the 
vex. The upper stone had a hole in overnment a large fortune. Mr. Rank 
the center in which the post otf the Wil } t iste nmarket arts, Dut 
lower was set, and into which grau both prudence and ‘ t sused 
wa poured for grinding Excava t ‘ e on the quality and 
tion have unearthed specimens of | ‘ f the ompal s products than 
what is called the saddle quern oft t irket hazards for profit and 
mill. The “nether stone always ot sucee 
hard lava or basalt, was a heavy slab M Rank cleverness in wheat 
from a toot and a halt to two and buyir ke that of his father, has 
three fourths feet long, and trom ten become a legend in the grain track 
nehes t 1 foot and a half wide. Its but ! case it Was based on hi 
upper surtace was hollowed = out wi ter of acqu r crop and 
slightly, which made it look like a ther relevant information. He was 
saddle and may have suggested the i i qualified and capable miller 
are { riding millstone’ apphed We have ird him tel f how when 
by the Hebrews to the upper stone his fathe isited the t | of which he 
which rested on it. The upper stone had been put in charwe at a salar 
“rider” was smaller four to eight le the perative receives now 
nehes long and trom two and three lay he berated James Rank s 
tourths inches to six inches wide, and evere that frequently after his fa 
of varying shape This was rubbed ! | he wt e J esigna 
ver the nether stone, back and forth tior t each time second thought 
ind upon occasion might be used as prevailed. It ea to see, therefore 
1 handy weapon And a certain how t t ind complete he was 
woman cast a piece of a millston prepared fe the resp t ties that 
upon Abimelech’s he ad and were t be ot ate n his life 
brake his skull (judg 9:53.) l id t f making him rea 
“And whosoever shall offend the portance of earnestness and 
ne { these little ones that believe 


n me, it is better tor him that a 


hanged about hh 


wete 


eck he were cast into the sea 

(Mark 9:42) ™ ™ ™ At first, it 
seems certa THE WORK Ol 
GRINDING tell upon the won 
slaves, though the | 
mills must have 
veasts. Meal or tl 
of the sound ot the 
teterred to as a 
1 both the Old and 
(jer. 25:10 Rev 

the poor was calle 
taces (Isa 5:15) 

His heart is as tier 
as hard as a prece 


st (Job 41:24) 


further proot ha 


often were used hguratively 
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RANK, THE WHEAT BLUYER—\ 


the i 


Prof 


Where Have VOU Been, 


emarks upon the extraordina al reads the caption of this pictorial 
ty of ite Ja V. Rant comment by the National Association 
wheat tn Say Liteon of Manufacturers upon a news item 

In one r two of the thee { } tu the effect that “the federal gov 
cares that appeared thy it ernment has given a college profes 
newspapers, reference Was made ft sor $12,096 from tax funds to inves 
the wheat market oul tixate “The Unconscious Factors Gov 
took a leading part prior to the « erning Courtship and Mate Selection’ 
break of World War IL The ove in other words, why people fall in 
ment desired to acquire a large se love and get married,” 


ork, though he was also one of the 
best supporters of recreation. He rep 
esented, in fact, the deal combina 
tion of qualities, for which reason his 
ime will alwa be honored in the 


histo of the flour milling industry 
eee 


Hamilton Crockford, writing in the 
Times-Dispatch of Richmond, Va 
tells of discovering on Muddy Creek 
at Tamworth, Va., one of the oldest 
surviving waterpowered flour mills 
in this country, It dates to 1785. It 
has 100-ft. hand-hewn rafters. Two 
decks of dormer windows adorn its 
root. Slaves once toted sacks of grain 
up the long stairs to the top floor, in 
the days when barges were towed to 
the back door to take on flour for 
Richmond 


Quail Get Fat and Sassy 
on Fresh Bread 
eons arent the 


S' AGULLS and p 
only Seattle birds which 


the primary 


supply food for 


figure 


purpose of 
birds. You can add 


people is to 


quail to the st sai 1 West Seattlh 
esident 

Generations of quail have inhabited 
his neighborhood. Tt disappearance 
ol icant lots and the encroachment 
of cats and civilizat laven't 
ered the quail. The t mind peo 
ple, so long as the people keep their 

These ula jua ire getting 
fat ind r tamin-enriched 
bread which the obtain from the 
West Seattleite home They skill 
fully have attached themselves to the 
family chow ne 

The qua congregate beneath the 
kitceher window i ind suppertime 
ind sometimes at breakfast as well 
If bre id is not { rthcomir it once 
one or more w wait till a tace ip 
pear n a window Then they take 


off and zoom right toward the win 


low iit ! the irse at the ust 
minute te ind t root 

This usua s enough hint. and a 
shows ead mbs comes out 
he window. I how is forthcon 

severa f the quail perch on the 

esi post ne ~;OKIT 
ht, I in ¢ eve toward 
he kitchen window 

The qua juite spoiled, turn uy 
thie ik fYered stale bread 
Ihe eave that t sparrows ar 
stalk off with injured feelings... Se 


atthe Times. 
eee 
OF FIFE WHEAT—'Few 


familia 


1877 con 


ORIGIN 
of the people A ire now 


with Fife wheat te 


butor to The Northwestern Miller 
know who first troduced it into 
this country, any more than that his 
ime was Fife. It w be interesting 
your readers t hear of its early 


Twenty-five years ago David 


Fife was a young farmer of Warsaw 
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Canada. He was a native of Scotland 
ind that year mad i isit to his 
friends in the old country While 
there » friend of his boyhood ust 
returned from a vovage to the arct 
seas presented hin With about i 
pint of wheat that he had brought 
from the north of Russia. M Fife 
brought it with him to this country 


ind planted it next season it nis 


arder Just before the time for har 
est, and when he had begun to cor 
itulate himself on the rood crop 


he would get, the cows broke in and 
destroved nearly all of the grain. He 
saved enough, however for another 
trial, and this time harvested his grain 
successfully. But before spring a1 
other enemy had assaulted it and the 
mice carried off 
it After this 


were 


one half of 


his ef 


Tor 
crowned with success, and to 
day Fife wheat is known all over the 
land, and to it Minnesota owes muct 


ol her great reputation 


Three grades of flour are differen 
tiated in the Bible. A coarse flour 
beaten resulted from mortar 
pestle use (Lev. 2:14, 16). Men 
> is made of a flour or meal of 
ordinary use (Ex. 29:2), and in addi 
tion there was a fine meal. This was 
used for honored guests when Abra 
ham, to entertain the angels, asked 
Sarah to “make ready quickly three 
measures of fine knead it, and 
hearth.” (Gen 
Thirty measures of fine flour 
are listed as provisions for Solomon's 
kitchen (I Kings 4:22); and fine 
flour, quite naturally, was required 
for the ritual offering, as in Lev 
2:1—"And when any will offer a 
offering unto the Lord, his 
ering Shall be of fine flour.’ 


eee 
THE SOWER 


Throughout the centuries wherever 
man 


corn, 


meal 
make cakes upon the 


18:6.) 


Has lived a while, there have been 
plots of wheat 

Small sunlit patches where a caravan 

Of nomads paused a season by the 
sweet 

Gushing of water in the desert, broad 

Acres of gold upon a level land, 

And quiet valleys where the fertile 
sod 


Is sown and tended by a human hand 


Sometimes there is a 


men have come, 


place where 


Lingered a score of years and turned 
aside 
And always after they have gone, 
by some 
Strange mystery the wheat 


sowed has died 


they 


The trilogy of sun and rain and soil 
Needs also man, his little hour, his 
toil 


Grace V. Watkins 
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THE BAKER'S PROBLEM 


ip seven large baking companies that do 
about 25° of the bread business of the 
country have now made public their earnings rec- 
rds of the past year. Higher taxes and steadily 
rising costs of production have played hob with 
iking industry's returns to its stockholders 
lese seven companies in 1951 earned $19,300,- 
00 net after taxes, compared with 1950 earnings 
1 $23,900,000 on the same net basis. This decline 
brought about partly by higher 
taxes and partly because increased costs have not 
been offset by advances in bread prices in most 
cases. The decline is the more remarkable be- 
took place in the face of increases in 


dollar Sales 


oO 19 was 


cause it 
reflecting at least some increase in 
ranging from 7% to 12% 
ind probably averaging around 10% for the group 
is a whole. The net return to these bakers on the 
therefore 


olume of production 


sales basis 


showed a substantial drop 

So tar the Office of Price Stabilization has not 
provided any method whereby general price relief 
Each 
ime it has appeared that a specific baking indus- 
try price ceiling regulation would be approved, 
some interference has stopped the order. OPS is 
still working on a bakery regulation and the hope 
is held out that something may be forthcoming by 
late March 


on bread may be obtained by the industry 


t 


The management job in an industry that has a 
frozen price system while its major costs items are 
not under similar control is obviously a most dif- 
ficult one and the executives of the baking indus- 
try certainly merit praise for their ability to earn 
anything at all for their stockholders 

In this achievement bakers have had a gen- 
erous assist from flour millers, without which the 
situation might have been much more difficult 
Tempering the winds for the lamb, millers have 
sacrificed muchof their own profits to the worthy 
cause of cheaper bread. On the basis of 
26 million sacks of flour 


some 
probably purchased by 


the seven baking firms mentioned above, this 
contribution of around 25¢ per sack below the 
average cost of production must have amounted 


to about $6,500,000 which might be, by direct 
reckoned as about one third of the 
profits accruing to the stockholders of these seven 
firms. We have no way of projecting this fancy 
to the larger basis of the bread industry as a whole 
nor are we able to translate it into terms of the 
cost of living of a family of six, as the Bureau of 
Labor Statistics might do. But just on this record 
as it now stands, we agree that the jolly miller is 
likewise a charitable soul 


“FOOD BECOMES YOU” 
“diet books” advocating re- 


FTER so many 
ducing via yogurt, nothing-but-steak, wheat 


germ bread, bananas and skim milk have come 
across our desk for review, it is a distinct relief 
to welcome “Food Becomes You" to the ranks 
valuable publications which advocate 
weight control 


imputation 


of those 
sensible 

The new foods and nutrition book, reviewed else- 
where in this issue, was written by Dr. Ruth M. 
Leverton, University of Nebraska scientist and 
nutritionist whose Common Sense Weight Reduc- 
tion plan was seized on by the Wheat Flour In- 
stitute and other breadstuffs organizations as a 
big gun in their warfare against the fattening 
phobia 

The book is written and designed for the aver- 
age housewife—-spokesmen for Dr. Leverton have 
phrase, “It is as handy as a measuring 
cup and will be used just as often.” The Millers 
National Federation says the new publication “‘is 
a fitting and authoritative answer to the widely 
circulated crackpot notions expressed in the 


used the 
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current wave of food faddism 


Diets in the book 
include enriched flour and breadstuffs. It is a ‘com- 
mon sense’ answer to food faddism, just as Dr 
Leverton’s weight reduction diet provided a re- 
freshingly ‘common sense’ answer to diet fads.’ 

The book is not as sensational as the “best 
sellers” on diet, but is nutritionally sound—-which 
many of the more sensational books are not. It is 
hoped that the milling industry will help to give 
“Food Becomes You" the promotion it deserves so 
that a permanent impression of sensible advice on 
weight control will outlive any of the diets re 
quiring bizarre foods and medicinal aids. The need 
for weight control is given the importance it 
deserves, yet is treated with a light touch that 
seems to recognize the trials and tribulations fac- 
ing the housewife as she glumly surveys parting 
seams and resolves to do something about it 

Dr. Leverton’s attitude toward the food-faddist 
type of diet is summed up concisely in her book 

“The quack’s diet is easily recognized. It is far 
removed from a normal varied diet or insists on 
the addition of special health foods or formulas. It 
often makes spectacular claims, cites fantastic 
testimonials, and suggests self-diagnosis all of 
them dangerous. So beware of anything that has 
one or more of these earmarks~ it’s not for you 

“Food Becomes You" is an aptly chosen title 
Everything in your body was once in your food, 
Dr. Leverton explains 

“Starting with a single cell, growing to your 
present size, and for as long as you live 
becomes you 
happiness, 
toward life 


food 
Food becomes your morale, your 
personality, and your attitude 
Moreover, food is becoming to you 


your 


the right kind, that is. It is becoming to you 
because it gives you poise, confidence and sparkle.” 

Dr. Leverton has produced an outstanding 
guide to America for selecting the food that be- 
comes you. The housewife can follow it confident- 
ly; the milling industry should wholeheartedly 
join in promoting the work because it is a concrete 
answer to food faddism, and because in “Food 
Becomes You,” bread is treated as the staff of 
life it is 


THAT'S THE HAND THAT FEEDS YOU, SIR 
—Washington news reports quote officials of the 
Food & Drug Administration as saying that co- 
operatives have taken the lead over private grain 
firms in providing improved grain storage facili- 
ties easier to keep clean and free of weevils. 
Could it be that the cooperatives’ tax-free privi- 
leges facilitate construction of the new elevators 
while the private industry must devote its earn- 
ings to paying these onerous government tolls 
including a share of the cost of maintaining the 
Food & Drug Administration? 


DRAMATIZING THE PAST, BUILD- 
ING FOR THE FUTURE 
HE baking industry, and others allied with 
on largest of the food industries, should 
concentrate on influencing teenagers to choose 
commercial baking as their vocation. Many com- 
panies are already developing sales messages and 
promotions designed to do just that, in addition 
to promoting bread as the staff of life. 
One of these firms is Anheuser-Busch, Inc., 
whose new movie, “The Mark of C,” tells the story 


otf why America’s vitamin enriched bread is the 


best in the world 
Anheuser-Busch believes the people who see the 
picture will not only get a better appreciation of 


the nutritional values and importance of bread 
in the everyday diet, but will come away with a 
better understanding of the baking industry 


the research, the study and the technical improve 
ments that have gone into making America’s bread 
what it is today. These facts and the inspiration of 
the film's central figure might encourage young 
men to learn the baking trade, the company feels 

As reported in a news story in this issue, the 
technicolor film has combined its primary purpose 
to tell people that 
bread, with a story 


American bread is the best 
detailing the exploits of a 
baker-hero who took a large part in the winning 
of the American Revolution 


“What a man was Chris!" an Anheuser-Busch 
folder says in ranking Christopher Ludwick along 
with other great Americans. Usually when we 
think of America’s great men, we think of famous 
ones like Washington, Lincoln and Jefferson, the 
booklet points out. “ But America owes its 
birthright to its unheralded heroes too men 
like Christopher Ludwick.” It was Chris’ remark 
able spirit, untiring energy and deep love for his 
adopted country that made this immigrant one of 
the real heroes of our early Colonial days, the 
booklet emphasizes. At film presentations all over 
the country, this folder will be distributed to 
audiences, who will read statements like this 

“It took one of the world’s youngest nations 
to make the greatest developments in baking 
one of the world’s oldest crafts. America’s vitamin- 
enriched bread, rolls, cake: 
only look and taste 
important nutritional 
everyday diet 


pies and cookies not 
good, but they contribute 
values, essential our 
Though bread had been baked by man 
since the beginning of time, Christopher Ludwick 
like so many of our forefathers in the true pio- 
neering spirit of America, was determined to 
make it better. And just as today's bakers care 
fully guard and maintain the highest standards 
for the bread that carries their name, Christopher 
Ludwick marked each of his loaves with his initial 
‘Cc. This was his guarantee that the bread was 
good and that he was always trying to make it 
better. The spirit of this remarkable man has been 
the keynote of America’s baking skill a skill 
that has made our bread today the finest bread in 
all the world 
“Chris would be 
America’s bakeries 


proud of the 
today the 
folder says, giving these reasons 


products of 
Anheuser-Busch 


Improved flour 
ments of the associations, 
milk in bread, vitamin enrichment of bread, the 
American Institute of Baking with its extensive 
research and educational facilities 


milling 
wheat 


methods, accomplish- 
improvement 


other baking 
schools and the baking courses offered by leading 
colleges and universities 
suppliers of the 


research carried on by 
baking industry (resulting in 
better ingredients for bakery products), grants to 
leading colleges for the study of problems related 
to baking, continuous progress in the develop- 
ment of improved baking equipment and technical 
skills, better packaging, and the greater 
and availability of fresh bakery products 


variety 


The company is making this film available to 
schools, luncheon clubs, and women's clubs, but 
the baking industry will be given the first oppor 
tunity for the prints soon after April 1, so indus 
try associations everywhere may schedule show 
ings to capitalize on the boost for bread given in 
the film. Perhaps many of the youngsters who 
will see “The Mark of ‘C’” in the future will come 
away with a desire to emulate Christopher Lud 
wick, and contribute to the future of their coun- 


try by helping produce its basic food bread 
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Farm Economists See Steady Prices 
for Wheat, Feed Grains in March 


MANHATTAN, KANSAS Farm 
economists on the staff of the Kansas 
Ayricultural Experiment Station are 
of the opinion that wheat prices will 
remain steady in March Downward 
pressure exerted by the early season 
prospect for a large winter wheat 


crop and sizeable stocks is expected 


by the economists to be largely offset 
by the price support program and by 
the small supply of wheat in Argen 
tina 

In its monthly review of 
prices, the department of agricultural 


farm 


economics pointed out that unofficial 
crop de 
elopment in the central and north 


reports indicate favorable 
ern portions of the winter wheat area 
report retarded 
or no growth of wheat due to a short 


Some areas, however 
moisture available to the 
Weather conditions will 
important 


ne of 
wheat plant 
an increasingly 
factor influencing wheat prices as the 
SC Progresscs 

he economists do not anticipate any 
veable movement of wheat to the 
open market in March, pointing out 
that during most years since the price 
support program was started, wheat 
prices have been above the net loan 
value during March. “Wheat 
enerally are at about the net loan 


indicating a 


prices 
plus interest charges 
strong reluctance on the part of own 
ers to sell wheat on the open market 
in March,” it was stated 

Unofficial Argentina 
may become a net importer of wheat 


reports that 


before another crop is harvested in 
that country 
in the US. according to the econo 
Argentina 
wheat and is one of the major com 
petitors in the world market 

Feed grain likely to 
remain steady at present levels fol- 


lend support to prices 


mists usually exports 


prices are 


lowing rather sharp declines during 
recent weeks, the economists believe 
market failed to 
strength in spite of 
low receipts during the latter part of 


February The slow 


The corn regain 


almost record 
movement to 
market has been accompanied by re 
luctance on the part of feed manufac 
turers and other processors to buy 
corn and at least a temporary halt 


in eXport sales 


1S 


‘ 
Jioar 
t 4 
Ww ‘ 
' 
, 
M ‘ 
‘ 
i ‘ 
‘ 
Bonded Grain in the United States 
tacks honded gra 
piled by the as ars 


f Trade Pet 


Whe 

Milwaukee afloat 
Haltimore 
t ‘ 1 ‘ 
affoat 
hicag 1 
hicag afloat ‘ 
n 

es 
us Wee 


» ‘ ire ¢ 
ncre 
the | ‘ 1 
tio,” th rM 
r ether 
parent the par 
elevat t i 
if ida prese 
of price tu the 
Weeks 

It wa alse tated th 


xpecting an 


rn due to 


NORTHWESTERN MILLER 


declined 


grain sorghum prices have 


recent) no further de nes are like 
ly to take place due t active selling 


in the export market. Grain 
has been priced relat 

corn and the 
sorghum being showr 


sorghum 
wer than 
ncreasing interest in 
feeders will 
likely prevent any further price de 
‘ ine 
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NFBA MEMBERSHIP HITS 
RECORD TOTAL OF 1,600 
WASHINGTON~—The membership 

of the National Food Brokers Assn 

has passed the 1,600 1 

reported 


nark, it was 


here recent Watson 


Make it better...sell more of it 


with FLETSCHMANN’S 


March 4, 1952 
Rogers, NFBA President. The firm 
became the 1600th member is 
the Wilkinson-Bethke Co. of Mil- 


wauke¢ ne said 


whict 


The membe rship figure represents 
a record high for the 48-vear-old 


trade association. Its me firms 
provide sales coverage in every mar- 
ket area in the U.S., Mr. Rogers said 
It also has members in Canada, Ha- 
wa Alaska, Cuba and Mexico 


‘The 1600 member firms of the Na- 
Food 
‘reat majority of the processed food 


products sold through 


Brokers Assn. sell a 


and grocery 


he grocery field at the wholesale 


Rogers said 


ve Mr 
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This “oven test” shows ability of 
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GMI PUBLICATION TAKES 
ON NEW SIZE, STYLE 
MINNEAPOLIS—Horizons maga- 
zine, the General Mills, Inc., publica- 
tion for stockholders, came out in new 
size and style this month. The maga- 
zine has been redesigned to a pocket 
size format, 9 by 6 in., to provide 
reading for the owners of the 
Dusiness 
The five-year-old publication is 
well illustrated. Four colors are used 
on the covers and on a center page 
layout. No article runs over two 
pages. The easier-to-read issue con- 
tains up-to-the-minute reports on the 
companys progress and _ features 


easier 


VES! 


Fleischmann’s Yeast 
better goods 


THE NORTHWESTERN 


which go behind the scenes and tell 
plans for the future 

The magazine is called a quarterly 
but actually appears three times a 
year. The fourth issue is the annual 
report which comes out in August, 
the only financial report made by 
General Mills during the year. The 
Horizons quarterly, therefore, bridges 
the gap between annual reports 

Horizons was started in 1946 as a 
means of keeping stockholders in 
touch with company operations. Gen- 
eral Mills also conducts regional 
stockholder meetings every 


year, the first company to launch the 
plan. 


“oven test” 


Bre 
Miracles.” 


“Nothing can take 


A complete Commercial Bakery Unit is operated at the 


famous Fleischmann Laboratories, 


YE AST Fermentation is our business 


“What are the BAKING results?” When the tech- 
nicians finish with their test tubes and microscopes 

we give Fleischmann’s Yeast the convincing 
. 80 the answer to your question is, 
“The finest baked goods, every time!” 


“What are the SALES results ?"” New promotion by 
Fleischmann to boost sales, ties in with Warner 
great documentary, “Land of Everyday 
Enriched Bread is featured in this 
Technicolor tribute to baking. Ask for the Plan! 


its place,” say thousands of 
bakers about Fleischmann’s Yeast 
flavoring action and leavening power are unique 
Put Fleischmann’s more than 80 years of research 
and bakery sales experience to work for you! 
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71% of Investigated Grain and 
Milling Firms Violate Wage Law 


CHICAGO--According to the 1951 
annual report of the wage and hour 
and public contracts divisions of the members of the grain mill products 
U.S. Department of Labor, 71% of industry would pay off in reduced 

* liabilities for back wages owed em- 
the establishments investigated in William R. McComb. divi 

the grain and milling industry during _— “‘ = 


sions administrator, said. His report 
the past fiscal year were found to 

shows that a total of $99,936 in back 
have violated the minimum 


wages was paid to 762 employees, as 
a result of the divisions 
This sum does not include amounts 
awarded by courts to employees who 
exercised their statutory right to sue 
for back pay and liquidated damages 

“Although employers know 
that the amendments raised the mini- 
mum wage to 75¢ an hour from 40¢ 
the divisions found that a sizable mi- 
nority of establishments—.32% of 
those investigated had failed to ob 
serve this requirement when paying 
some of their employees,” Mr. Mce- 
Comb said 

“Even more extensive were over- 
time pay violations, found in 65% of 
the investigated establishments. Em- 
ployers should remember that the 
amended act continues to require pay- 
ment of at least time and one half 
the employee's regular rate of pay 
for all hours worked in excess of 40 
in the work week, except where the 
act specifically provides otherwise 
What the amendments did was to 
define the regular rate to include al! 
remuneration for employment except 
certain specified payments 

Failure to comply with the act's 
child labor provisions was disclosed 
in 6% of the investigated establish 
ments, Mr. McComb noted. The child 
labor requirements set 4& minimum 
age of 16 for most jobs with 18 as 
the minimum for occupations desig 
nated hazardous by the secretary of 
labor. Employment of boys and girls 
of 14 and 15 years of age is permitted 
in a few types of jobs 
and sales work 


“The 1951 record makes it clear that 
vreater efforts on the part of some 


ployees 


ware 


overtime pay or child labor provisions 
of the amended Federal Wage & How 
Law, it has been reported by the de 
partment 


activities 


most 


such as office 


under strict restric 
tions on hours and working condi 
tions 

The administrator wants members 
ot the industry to know that the vio- 
lations found last year were not rep- 
resentative of the compliance record 
of all employers whose employees 
come within the provisions of the act 
The divisions’ policy is to make in- 
vestigations where there is reason to 
believe that violations will probably 
be found. Moreover, experience dem 
onstrates that the great majority of 
employers intend to comply with the 
act; in most cases, failures are due to 
misunderstandings about the statu 
tory provision 


To assist the grain mill products in- 
dustry in attaining full compliance 
Mr. McComb invites any employer 
who has questions about the Federal 
Wage & Hour Law to inquire of the 
nearest regional office of the divi- 
sions. These offices are located in Bos 
ton, New York, Philadelphia, Birming 
ham, Cleveland, Chicago, Kansas City 
Dallas, San Francisco and Nashville 


16 THE OF Live 
WHEAT BOARD HIKES 
INITIAL BARLEY PRICE 
WINNIPEG. The Canadian Wheat 
Board, effective March 1, announced 
an adjustment in the initial price for 
barley sold in the 1951-52 crop year 
The adjustment amounts to an in 
crease of 20¢ bu. for all grades, and 
makes the initial price for No. 3 
C. W. 6-row barley, $1.16 bu., basis 
in store Ft. William-Port Arthur 
The increase is also effective on bar 
ley delivered to the board by produc- 
ers between Aug. 1, 1951, and Feb 
29, 1952 


“Its uniform 
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NEWSMEN TOUR AMERICAN cars into a series of 20 silos, 90 1 


STORES CO. BAKING PLANT a 
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; ne 
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GENERAL MILLS PLANS a 
STOCKHOLDERS MEETINGS 


ATL 
EAPO) 


PURINA BUYS SOYBEAN 
FIRM, PLANS NEW PLANT 


ST. LOUIS--Donald Danfort 
esident of the Ralston Purina Co 
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se & te n Chicago, a group of us remarked 
Baker-Miller Relations Group several meetings as to what 
‘ eat need there was for the 
establishment of a better feeling and 
Notes Progress in Sanitation verween the 
millers and the bakers. While the 
CHICAGO) Ome of the features of proved relationships between the iims of the tw ndustries seem to 
the recent board of err ind ‘ sking dustri« wit the same, that is, the great- 
i ing of the American Hake Assn I hw enetit f Vernors iles of wheat products there 
: held in New Cirlear val t report ‘ are nm the t 1 and for the eemed to be to ttle cooper ation 
on the activities of the baker-miller t irth ‘ vhtenment of those und understanding between the mak 
relations committee The report a} e fa ia witt ir work. I ‘ f the raw materia the miller 
which follows wa iven } the cor nn ' t review what has been ind the producer of the end product 
mittee chairman, Fred Cobb, Cobb's ‘ ed ipled with a few the baker 
Sunlit Baker Green Ba W predict i vhat may tbe wccom We seemed to be havu too much 
The baker-miller committee has for plished w too little ir mmon all the time 
ite purpose the institution of im Some years ago, in the Drake Ho with those who produce our most im- 


NOW 3 GREAT PLANTS TO SUPPLY THESE 


GREAT SHORTENINGS 


Lever BrorHers is growing the industry’s needs. Now we 
with the baking industry. For are expanding to match your 
many years we have been an growth...a modern plant in 
important supplier of shorten- Los Angeles will join those in 
ings specially developed to fit Hammond and Edgewater. 


DIRECTORY 


For information concerning these 3 fine shortenings, contact the 
Lever Office nearest you as shown in this list: 


Boston 4 ede t ‘Reem 1508) Bostor Pittsburgh 330 Grant Street, Pittsburgh 19 | 
" EXpre | 
New York 445 Park Ave New York Detroit 1249 Washington Bivd | Detroit 26 
y Hill 8 38 WOodward 
Philadeiphia th St. Phila. 7 Syracuse 4 Ha yracuse 2 
WA Yracuse 
Chicago 4) jack hicago 4 Baltimore ght Street. Baltimore 7 
WAba ‘ Aratoga 569 


Cincinnati 15 W. 6th Street. Cincinnat 
MAin 2075 AA 


LEVER BROTHERS COMPANY 


General Offices: 445 Park Ave., New York 22, New York 


EDGEWATER, NEW JERSEY 
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portant materia flour. Following 
these meetings a few of us from both 
ndustries talked the situation over 


several times and for the first time 


r tory there was formed, five or 
SIX Years avo “nat Ss now Known as 
the baker-miller relations committee 

This is r news to most of you 
We had no idea when we formed this 
committee as to what we would do 
how we would p ecd or where we 
were going. What we seemed to want 


or desire at that time was an op- 
portunity to sit down and talk to- 
ether. I want to read you the names 
of these committees, as they are pres- 


ently constituted 


Millers: 

G. Cullen Thomas, chairman, vice 
president, General Mills, Inc., Minne- 
ipolis; Henry Cate, president, Flour 
Mills of America, Kansas City: Fred 
Lake, president, Colorado Milling & 
Elevator Co., Denver; William Bow 
man, president, Acme-Evans Co., In- 
diar apolis H Ww Files vice presi 
dent, Pillsbury Mills, Inc., Minne- 
ipolis; Charles Ritz, president, Inter- 
national Milling Co., Minneapolis 


Bakers: 
L. FE. Caster, Keig-Stevens Baking 
Co., Rockford, IL; Carl Bergquist 


Zinsmaster Baking Co., Minneapolis 
Fred Pfizenmayer, Continental Bak 
ing Co., New York; Joseph Tombers 
Purity Bakeries Corp., St. Paul; Roy 
Smith, Smith's Bakery, Mobile, Ala 
Carl F. Stroehman, Stroehman Bros 
Co., Williamsport, Pa.; G. E. Larsen, 
Ward Baking Co., New York, and 
Fred Cobb, chairman, Green Bay 
Wis 
‘he first two or three meetings 
of these committees. were sort of an 
ice-breaking proposition. I think there 
were six millers and six bakers ori- 
ginally and that proportion has been 
observed ever since, or nearly so 


Revising the “Flour Contract” 

After about two meetings, we de- 
cided that the first thing to attack 
work on was the then existing so- 
called flour contract. It had many 
weaknesses and shortcomings, and 
was about as unsatisfactory to the 
baking industry from a “live-up-to” 
Standpoint, at least, as it must have 
been to the milling industry. I don’t 
have time to read the details of our 
meetings, on this subject, which con- 
sumed days, hours, and weeks, but 
we Came up with a few suggestions 
After these suggestions had been dis- 
cussed for some time there was fi- 
nally recommended by both com- 
mittees as being fair and equitable 
to both industries, a contract, which 
in some measure, and in the majority 
ot cases has been observed by both 
industries ever since. I respectfully 
submit to you in refreshing your 
minds that the flour contract as has 
existed since that time has been a 
good contract and a generally accept- 
ed contract 

Well, that is one thing that we 
must take some credit for if you 
don't mind. I want to discuss one 
more angle with which most of you 
are familiar, but some of you may not 
be. That is the improvement of bak- 
ery and mill sanitation through elim- 
ination of the secondhand flour con- 
tainer, and if you want to give credit 
where credit belongs for this accom- 
plishment you cannot help but give the 
baker-miller relations committee 
some credit at least. Millers for years 
had been cleaning up second hand 
flour containers, which containers 
constituted a very popular method by 
which the baker received his raw 
material 

The baker-miller committee worked 
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FOR 
RAISIN BREAD 


(ris .. 
IF YoU GET IN ON THE 
CALIFORNIA RAISIN INDUSTRY'S 
ALL-OUT SPRING DRIVE ) 


ee California Raisin Industry is publishing 


and paying for—all this raisin bread advertis- 


WOMAN'S HOME 


ing. But look at it Read it. And see how you can 


use it co sell more of your razsin bread. Lm COMPANION 


Hundreds of customers in your sales area will 
sce these full-color appetizing invitations to serve 
raisin bread—as toast and in sandwiches 

That sets it up for vou. For when you bake 


plenty of bread Rich with Raisins*...feature it in Every monk can he 


your own promotion and advertising . . . you can 0; 
cash in on the interest and desire created by this ‘ oUua. 


Industry advertising 


TO HELP YOU TIE-IN:-.. 


colorful bread rack hangers, ad headings, ad 


spots and sample radio commercials are available 
free. Just send a post card to CALIFORNIA RAISIN 
Apvisory Boarb, Box 1963, Fresno, Calif. 


TO FURTHER HELP YOU... 

California Raisin Industry has expanded W.E. 
(Bill) Doty’s Bakery Service Department. This 
department ts always glad to give you practical 


advice and experienced assistance in the use of And another 
raisins in your baking. Also, you may have a free, big color ad will appear in May 


new, color-illustrated booklet of 56 “Tested Raisin 


Formulas.” For help or booklet, write Bill Doty, issue of WOMAN'S HOME COMPANION 


P.O. Box 1963, Fresno, Calif. circulation 3,991,490 


MAKE YOUR OWN 


BAKING AND SALES Rich Sitoms Raising 


- 
wad fet 
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Helps build your reputation 
at a baker of the finest cakes 


CAKE FLOUR 


The COLORADO MILLING & ELEVATOR COMPANY (evierd | 
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Southern Bakers 
Complete Plans for 
Spring Convention 


ATLANTA.-The 


plans and pro- 
r the spring convention of 
the Southern Bakers Assn. have been 
completed, and a well organized three 


ran 


days of business meetings, speakers 
ind the usual fun and frolic that goes 
with all SBA conventions is in store 
for delegates who will move in on 
Atlanta May 1-3 

In addition to the regular business 
sessions of the association, J. Ro 
Smith, Smith's Bakery, Mobile, Ala.., 
president of the American Bakers 
Assn., Harold Fiedler, ABA secretary 
and Walter Hopkins, director of the 
Bakers of America Program, will pre- 
sent the national program for 1952 

Dr. Kenneth McFarland of Topeka 
Kansas, will address the convention 
May 3. He is a nationally known 
speaker, and was selected to serve as 
guest lecturer for Readers Digest. D1 
McFarland is sponsored by the South- 
ern Chevrolet Co. of Decatur, Ga., 
member of the Southern Bakers Al- 
lied Assn. and the Atlanta Bakers 
Club 

Allied Day May 2, promises’ to be an 
eventful one. Frank Rees, president 
and his committees promise an entire 
afternoon and evening of entertain- 
ment golf, food, refreshments and 
dancing 

Ladies’ activities, planned and ar- 
ranged by Mrs. R. H. Bennett and 
her committee, promise plenty of ac- 
tion for the ladies. For May 2 they 
have planned a luncheon at the Druid 
Hills Golf Club, a fashion show, with 
the cooperation of Regenstein’s and 
the Academy of Charm, and a bingo 
party. May 2 they have scheduled 
a luncheon at the Brookhaven Coun- 
try Club, with door prizes and dra- 
matic sketches by Atlanta’s Mrs. Al- 
va G. Maxwell. On both days the la- 
dies will be treated to an escorted pri- 
vate car motorcade through Atlanta's 
finest residential areas and interest- 
ng points preceding the luncheons 

The closing will again provide the 


Wendell Niles 


BAKERS’ RADIO SHOW — Wendell 
Niles, veteran of 20 years in the radio 
business, is the announcer for the 
“Hollywood Star Playhouse,” now be- 
ing sponsored coast-to-coast over the 
National Broadcasting Co. by the 
Bakers of America Program. 
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annual hanquet and ball. The pro- 
gram committee has secured the serv- 
ices of Countess Maria Pulaski as the 
banquet speaker. Countess Pulaski 
will speak on “My Life as a Spy,” 
an address revealing the experiences 
of one of the most courageous ¢s- 
pionage agents of World War II. 
Countess Pulaski has been in con- 
stant demand since arriving in this 
country 

Reservation forms are being mailed 
to all bakery members, allied firms 
and associate members. While a large 
allotment of rooms has been set aside 
by the convention hotel, the Atlanta 
Biltmore, early reservations are in 
order. Atlanta will be crowded dur- 


ing the convention, as the opera sea- 
son will be in session 
—— THE STAFF OF Lire 

BELLE MEADE HEAD RETIRES 

NASHVILLE, TENN.-R. A. Kark- 
rader, for five years president of the 
Tennessee Biscuit Co., which changed 
its name to Belle Meade Biscuit Co 
Jan. 1, has retired after being as- 
sociated with the firm for 20 years 
The firm is a division of United Bis- 
cuit Company of America. K. F. Mac- 
Lellan, Chicago, president of United, 
has taken over the presidency of 
Belle Meade. Other officers include 
W. A. McCormack, vice president, 
and Mortimer D. Howard, vice pres- 
ident in charge of production. 


HARRY E. NEWCOMER 
JOINS DAVIS & CO. 
CLEVELAND Harry E. New- 
comer, formerly cake superintendent 
of Becker's Bakery, Spartanburg 
S.C., has been appointed head of the 
service department of Davis & Co 
Cleveland, according to an announce- 
ment by Allen Davis, Jr 
One of the prominent bakery pro- 
duction men in the South, Mr. New- 
comer was for many years cake super- 
intendent with Bost's Bakery in Shel- 
by, Miss., and with the Feuchten- 
berger Baking Co., Bluefield, W. Va 
Mr. Newcomer will be in both 
service and sales for the firm 


Keep QUAL /7y in the Picture with... "YGAR! 


Wa makes quality ina cake? A lotof things! Bakers 
themselves named a number of them in a recent gov- 
ernment survey, the results of which are published in 
Information Bulletin No. 48, Production & Marketing 
Administration, U.S. Department of Agriculture. Here 


is a pertinent paragraph: 


“Bakers reported an overwhelming preference for sugar 
as the primary sweetener in cake baking. Among the 
reasons mentioned most frequently was the greater 
sweetening power of sugar in comparison with other 
sweeteners, along with its contribution to desired col- 
or, texture, taste, and tenderness of the product. Taste 
was often considered in conjunction with sweetness as 
many bakers indicated a belief that the public has 
become accustomed to a product with a high degree 
ot sweetness. Furthermore, the psychological associa- 
tion of sugar with a luxury product such as cake is of 


long standing, and a large number of bakers stated 
that they were strongly influenced by the apparent 
fact that all-sugar cakes are closely associated with 
high-quality cakes in the minds of the buying public.” 


Sugar Brings Out The Quality. 
Quality Brings Back The Customer. 
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thereof. Some of e saving cost which industry has most of the cred we, the akers receive our principal 
ts) have been passed on to the baker r t. I don’t much care. What I am in ngredient—flou 
rogress in Sanitation e shape I think the terested in is the accomplishment « In St. Louis at the governors meet- 
noractics 4 na we set lence of 
a 4 ist i I stated that the 
ind | ba dust conte is ind I be- 
j ht to expect to receive flour in a 
the nt dere else ‘ t 
sar 4 nrainer fre car wise 
t as the principal customer of the 
command nifluer nt ‘ i 1 everybod Flour Boxcar Improvement 
‘ baker the isewite expects to re 
tien of th t fied. J leveloy 
pra ‘ way of furthe eview. I must of bread in a sanitar: ] 
fu ‘ } i atte it I 
prox We have had for a project before 
et or | ear and a 
thi nnection were atte ter f the 7 t project 
ha \ ears, now, an improve- 
rifle expense to them and tl } ‘ ‘ ‘ but we and that the ent in the A 
nent the nfestation.§ situation 
vit the « ition to I don't know condition of the fre t cars in which 
whict is existed and presently does 
exist fle ca ind which infesta 
tion has been carried in these cars to 
ou plants ind fron cars into 
ur bakeries, with results which we 
haven't liked at all. IT stated at that 


<= « meetir that we had instituted a 
+ 


4 series of meetines with F vel ex- 

~ ‘ ecutives from the cart : and we 

Fr nstituted these meetings and carried 

4 ,* them on with a great amount of help 
from the milling industry 

¥ I think they carried the ball more 


than we did. They did most of the 
work anvway. We have finally suc- 
ceeded ind I couldn't say this a 
year avo) in presenting to the car- 
rier represented b top-level execu- { 
t es and not by associations. a series 

- of descriptions of their equipment | 
on tl rolling stock the condition | 
which the appeared to know 


it all about 


We have had endless correspond ' 
ence with railroads, railroad associa- q 


tior ind top-level executives of rail 


made with @ 


US OF 


DOUGH WHITENER road Wi have been assisted in this 
wor by the millers who had direct 

WYTASE is the registered trade mork of ind primar contact with such ex- 

the J. R. Short Milling Company to designate its ecu es. The work has been conduct- 
natural enzyme preparation for whitening the dough. ed undet 


the auspices of a joint com 


mittee. which considers mutual prob 
len of the two industries from time 
that I mean the { 
ller committee. The millers 


ped us to get other available facts 


about the condition of box-cars and 


then they led in organizing a meet- 
it ind then they took the lead in 
presenting our views quite forcefully ; 
to meetings of railroad officials in ; 


cludir four railroad presidents. This 


tine must have done a lot of good 


hecause word apparently went back 
through railroad channels that the 
earriers had a job to do, and since 
that meeting, which was some time 
izo. there has been a considerable 
amount and varied kind of activity 
Now let us see whether real results 


have been obtained thus far. or not 


A Progress Report i 


Thanks to the transportation sub- 


committee of mill traffic men who 

have worked with our baker-millet 7 

committes i considerable amount of 

i mati has been collected. This 

nformation shows us that a respect- 

it amount of progress has been i 

made, that on the average the box- 

cars ised for loading flour in the i 

summer and fall of 1951, were cleaner i 
in the same box-cars the previous : 
ear, that some railroads have er 

irged and improved and in some 

cases d ed and triple 

ties inir flour 

mM ment and condition 

marked in areas where pre 

id been worst, and that a consider 

il number of ra road companies 

ar’ experimenting in de 
oping car construction which will ) 

minimize the amount of infestation 


boxcars A new material, fiber- 


has apparently been approved 

: { the construction of new cars, and 

we have letters from many top execu- 
J. ®. SHORT MILLING COMPANY, 20 North Wacker Drive, Chicago 6, Illinois tives of railroads stating that this 


a 
4 
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Tt ROM the heart of the major producing areas, 
wheat flows to CHICAGO, the world’s largest ter- 


minal market. Situated as we are, we can always 


choose the finest. Such selection allows us to offer a 


complete line of flours to suit all bakery needs. 


SS 


CHICAGO, ILLINOIS, 


Sales representation in: BOSTON, NEW YORK, PHILADELPHIA, BALTIMORE, STAUNTON—VIRGINIA. ATLANTA—GA. AUGUSTA, GA. 
JACKSONVILLE—FLORIDA, GENEVA—NEW YORK, HARRISBURG—PA. PITTSBURGH, PA. DETROIT, CLEVELAND, COLUMBUS 
FORT WAYNE—INDIANA, MILWAUKEE, CHICAGO. ST. 


NASHVILLE, MOBILE—ALABAMA NEW ORLEANS 
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LA GRANGE 
FLOURS 


la Grange Flours, whether plain or en- 
riched, remain the same high standard, de- 
pendable flours that have characterized the 
products of La Grange Mills over the half 


century and more of their operation. 


This quality pattern is not an accident 
but the result of painstaking care in wheat 


selection and careful milling. 


You can dope nd | 
| LA GRANGE FLOURS | 


= LA GRANGE MILLS 


Red Wing, Minnesota 


TWO BAKERY- TESTED 
FLOUR WIDE TOLERANCE NEBRASKA FLOURS 


MAKE HAPPIER PRODUCTION HOURS High 


Protein 


- | NEBRASKA CONSOLIDATED MILLS COMPANY 


Low Protein 
Metlow Type 


OMAHA, NEB. 


Mills also at HASTINGS, GRAND ISLAND, FREMONT 


All Grades 


RYE FLOUR 


1000 cwts. Flour—250 cwts. Meal 


GLOBE MILLING COMPANY 


WATERTOWN, WISCONSIN 


| 
| 
' HANDY WAY TO SUBSCRIBE | 
| 
| 
| The American Baker | 
; Circulation Dept., LIS S. 6th St.. Minneapolis 2, Minn. ; 
| Please enter my AMERICAN BAKER subscription for 
| 
| One year $2 Iwo years $3 | 
Bill me Baill my firm Il am sending payment ! 
Name 
Address | 
| tity “ate 
A BARK PANPCUTIVE, MOR SUPPLIER | 
PRY OWNERS | 
Wholesale Ketail PRODUCTION OTHER 


ORKIN SANITATION FIRM 
ORGANIZED IN ATLANTA 


ATLANTA (or zatior of the 
rkin Institute I: Sanita 
pecializi n the “eliminatior 
hazards to healti ind waste and 
ipe ter nsanitary 


and procedures in food 
i i and er industries 
hounced ere 
The nstitute s headed by Keitt 
\ Fitct former with the US 
Food and Dru Administration as 
executive director National head- 
quarters will be in Atlanta 
The institute offers consultation 
and inspection services and an edu- 
cational program on sanitation and 


health problems to business, industry 


yspital and allied institutions 


It will engage in only the inspec- 
tional consultive sanitation work. It 
“ however analyze sanitation 
problems, develop working programs 
advise on sanitizing materials and 
methods, on the handling and storage 


raw materials, problems of water 
pply ind industrial wastes, recom- 
end methods for quality control 


of products and prepare sanitation 


training programs |! emplovees of 
ndividual businesses or institutions 
Mr. Fitch said 

Other members of the staff in 
clude Orman H. Glazier, specialist 
in public health, dairy science, sani 
tation and bacteriology, Robert M 


Russell, specialist in environmental 
onsultant to food 
industries; Max Isbill, spe- 

ilist in industrial pest control, fumi- 
gation and sanitation, and Dr. Mur- 
ray I. Cooper, specialist in entomolo- 
‘ plant pathology and laboratory 
detection of extraneous matter in 
food 


sanitation and a « 


processing 


ene THE ve 


INDUSTRY FIRMS EARN 
TRUCK SAFETY AWARDS 


WASHINGTON Representatives 
of the baking industry were listed on 
the board of directors and several 
industry firms won safety awards at 
the 13th annual meeting of the Na 


tional Council = of Private Motor 
Truck Owners, Ine held here re- 

Armour & Co., Chicago, the Bor- 


den Co.. New York, and National 
Biscuit Co., New York, received gold 
seal awards for no accidents in 1951 
ind red and 
reductions in accidents as compared 
with 1950. Anheuser-Busch, Inc., St 
Louis, received a red seal award for 
1 40 reduction 
Among those serving 


green seal awards for 


on the coun- 
ls board of directors in 1952 are 
© A. Brouer, Swift & Co = 
Decker the Borden Co Charles 
Ehrenberger, Standard Brands, Inc., 
New York: George Fat e, Jt Con- 
tinental Baking Co Nev w York A.M 
Grean Jy Ward Baking Co New 
York; H. O. Mathews, Armour & Co 
ind H F. Suiter, Merck & Co., New 
Yort 

Su ested at the meeting was a 
three-point plan for carriers and the 
vernment to insure an adequate 
supply of vehicles during the mobili- 
ration period. It includes (1) every 
vehicle owner should put his fleet 
in the best possible condition, replac- 


obsolete and inefficient vehicles 


the government should encour- 

ize production of all the commercial 
ehicles that carriers can absorb, thus 
assuring a fleet readil ivailable in 
case of eme ency instead of a gov- 
ment stockpile of raw materials 
ind 3) the overnment should al- 
ow continuation of commercial ve 


hicle production even in the face of 
all-out war 
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Quality, Uniformity, 
Laboratory Control 


HOSTESS 
SUPERCAKE 


Special 
Cake Flours 


The 
Mennel Milling Co. 


TOLEDO, OHIO - U.S.A. 


The J. C. Lysle Milling Co. 


MILLERS O} 
HARD AND SOFT WHEAT 
FLOUR 


SINCE 1874 


Leavenworth, Kansas 


STAR OF THE WEST: 
: : Oneof the Best : : 
MILLING COMPANY 
NIGHTINGALE and STAR Patent Flour 
Phone 2131 Frankenmuth, Mich 


as hickasha Milling Co. 


apacity CHICKASHA Cable Address 
sacks OKLA Washita 
Ma acturers gh-irade 
Wheat Flour 
te 


Lyon & Greenleaf Co., Inc. 
MILLERS OF 


High Grade Soft Winter Wheat Flour 


Plain and Selfrising 
LIGONIER, IND NORFOLK, VA 


*“*DIAMOND D” 


A High Grade Bakers’ Spring Patent 


Sheridan Flouring Mills, Inc. 
SHERIDAN, WYOMING 


Whitewater Flour 
Ground Where the 
Beat Wheat Is Growr 
WHITEWATER FLOUR MILLS CO 
Whitewater, Kansas 


A line of essential 
BAKERY PRODUCTS 
uniform and reliable 


NATIONAL YEAST CORPORATION 
Chanin Building + New York, N.Y. 
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IDENTICAL PERFORMANCE | 


Uniformity in flour that will 
give top baking results today— 
next week and neat year is 
what you get when you use 


GOOCH’S BEST 
perrormance FLOUR 


GOMEC — AKSARBEN 


GoocH MILLING & ELEVATOR Co. 


LINCOLN, NEBRASKA 
Daily Capacity 5,000 Cwrts. Elevator Space 2,100,000 Bus. 
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THE WEBER FLOUR MILLS CO. 


SALINA, KANSAS 


BETTER BAKING ™ 
ECONOMY HERE = Kansas 


PYRAMID flour, a special me- 
dium patent, is an economical flour Pull 
but not a cheap one. The low Dae 
cost per loaf you can obtam with 
PYRAMID results from top qual- fe 


ity and shows up in bread yields, 
absorption, smooth machining and 
} fewer cripples and most of PYRAM D 
all ino a better loaf that pleases | 
customers. \ FLOUR 


THE WILLIS NORTON COMPANY, Wichita, Kansas 
Quality Millers Since 1879 


i 


Miner - Hillard Milling Co. AMeMICAN aeeceas.” The W illiams Bros. Co. HIGH GLUTEN FLOURS 
WILACS BARRE PA Our mill is sted in the high protein Merchant M A For Bakers j 
ern har Specialists Ohio Winter Wheat Flor 
CORN SPECUAL TIES RUSSELL MILLING CO., Russell, Kansas ers at elevat weown and operate Emphatically Independent 


Cfor More Than 50 Years... 
Millers of Quality Cflours 


WINGOLD * WINONA 


FLOUR FLOUR 
These Brands Are Absolutely Dependable. 


SUBSTITUT \ Bay STATE MILLING Co. 


MANUFACTURERS OF 


FOR QUALIT ” HARD SPRING WHEAT & RYE FLOURS 


WINONA, MINNESOTA 


“THERE IS NO f 
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FLOUR MILLS OF AMERICA, by joining the facilities 
and large productive capacities of numerous mills, with their 
abundant wheat storage, expanded their service to the 
bakers of America with well known brands of bakers flours. 

Direct contact between mill and customer, greater 
executive knowledge and understanding of the bakers flour 
problems, have enabled FLOUR MILLS OF AMERICA 
to better serve the baking industry with a wide range of 


Control-Milled, Performance Tested Flours to meet every 
baking need. 


Kansas Flour Kansas City, Missouri, Great Bend 


KANSAS CITY, MISSOU 


wt Se tt, Larned. Ka 


New railroads, joining across the 
continent, speeded distribution of 


life's necessities and stimulated 


closer trade relations between 
distant communities, to set the 


pattern of American progress. 


nsas, Alva, Oklahoma 


Valier & Spies Mat ling Co and Sleepy Eye Mulls. St. Louis, Mo 


35 


| 
*\ 
American Tradition.--. | 
7 
= 
Viet, 
} 


36 THE NORTHWESTERN MILLER March 4, 1952 


- s ter crear should be skinned over a gredients, salt, pure anilla extract 


ce moisture in evaporate and the concentrate should be used. If cream 
; * ng will not smear the cellophane ery butt substantial part 
i leing Department \ ttle flo« tirne eips ar d even ot the f may be omitted 
: better is the addition of some sta The fat butter cream is 
B C. | G De quail Fondant is usually made up ver after the batch is completely importan shortening used 
F y ar ® nton of m gat 14 Nate imi 6 nixed Some bakers ise from 2°% the less \ cream will have f 
fi giu ‘ Liquid is generally put ir t + of flour t lo this, but sta and the fewer cakes it will cover 
x URING recent years I have butter rear n the f m of simple i ver is more effective and less Further. the reduction of fat lessens 
\ learned that the candyman syrup whict esults in less powdered able to influence the flavor of the the waterproofing and increases the 
has a lot of know-how in sugar being dissolved into syrup. But cing. In addition to the main in- exposure of syrup and susceptibility 


this business of 
making icings He 
has a healthy re 


spect for certain 
conditions that the 
baker is prone to 


imnore 

The science ot 

: candymaking wres 

tied with the prot 

lem of weeping i 

ings at a very early 

date and learned 

the secret of amall 

sugar crystals and 

how to produce 

them The baker 

ind candyman 

while closely relat 

ed, have trod some 
what different paths 

¢ in recent years and 


1 combination of 


their knowledge 
} may answer some 
of the vexing ques 
tions on 

This paper will 
cover three basic 


groups of icings It 


will not go into jel 
lies, jams, marsh 
matlow or combi 
nations We Il go 


into preventive 


measures for ayn 
eresis or soaking 
ind then discuss 
raw materials We 
will close by talk 
ing brefly about 


ing bases thei 
make-up and advan sa 
tayes 
All common ic 


ings belong to one 


of three peneratl 


Our first 


— 


: group is the creams 
the most common ous 
> of which is butter 


cream Butter 
cream is character 
tved by 


ts high 

shortening content 

reamy eating qual 

ity and a flavor sug 

vesting butter The 

beauty of this type 

icing is that af 

property made it 

will not draw mois 

ture from the cake 

This fat-liquid-solid 

emulsion presents a 

waterproofed sur 

tace to the cake 

because the con 

tinuous phase of the 
: emulsion is fat 

A typical butter 

eream formula ts 

70 sugar, 20% 

shortening and 10% 

water. Butter cream 

probably causes less 

annoyance to the 

wholesale baker 

than any other type 

of icing, and, of 

course is quite high 

in cost. Creams may 

be made with fon 

dant for even better 

eating and keeping 


4 


March 4, 1952 


Butter cream should be 
reamed very well The fat should 
take up all the air it will hold for 
better eating quality and greater 
coverage Butter cream should be 
applied to the cake at a temperature 
no lower than the highest tempera- 
ture the finished cake is going to be 
exposed to during normal shelf life 
Starting the mix with cool ingredi- 
ents, the creaming should 
develop the desired temperature. The 


to soaking 


process 


will. pry 


thorns 


the 
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fat content of butter cream is such 


that in properly prepared cream 
there is no sticking problem 
The next general group, fudges, 


like fondants, are possessed of fine 
sugar crystals. Sugar crystals in true 
fudges and fondants are small and 
regular as compared to those of 
water icing, which are somewhat 
coarse and irregular. The small and 
regular crystal gives fudge an eating 
quality and stability not ordinarily 


to the 


AM 


Fre tite: 
o bin. 


found in flat or water icings. Fudge, 
as implied before, may also be made 
with fondant. A fondant fudge is 
unmatched for eating quality and 
Stability. However, practically all 
fudges used in wholesale work are of 
the common cold process type which 
may be made in a variety of ways 

Normally, they are constituted of 
75% sugar, 12% fat, 10° water and 
3% invert both 
hard and soft char- 


The fat should be 
types as the 
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Valuable Tips... 


EDITOR'S NOTE: The accompany- 
ing article can solve many problems 
in the use of icings. The original ad- 
dress was delivered by Mr. Denton 
before the wholesale cake branch ses- 
sion of the American Bakers Assn. 
Mr. Denton is affiliated with Farm 
Crest Bakeries, Inc., Detroit, Mich. 


acteristics of both 
are needed. This 
blend of fats should 
vary with the sea- 
son, more hard fats 
in hot weather and 
more oil in cold 
weather. There is 
sufficient fat pres- 
ent in a fudge icing 
to adequately wa- 
terproof it take 
on enough air to 
give good coverage 

have good eating 
quality and pre- 
vent sticking to 
wrapper 

Both gelatine and 
stabilizers are in 
common use in 
fudges, and the only 
thing to note is 
that gelatine must 
be properly soaked 
and expanded be- 
fore using, and sta- 
bilizers should be 
added last after 
the icing is water- 
proofed-for great- 
er efficiency. Fudges 
are usually applied 
slightly warm so 
they spread easily, 
but never hot 
enough to melt out 
the shortening. A 
little floor time be- 
fore wrapping helps, 
but is not manda- 
tory. The sugar 
crystals in a cold 
process fudge de- 


pend on the fine- 
ness of the pow- 
dered sugar. When 


milled sugar is used, 
the degree of fine- 
ness and regularity 
of grind controls 
both the eating 
quality and the sta- 
bility of the fin- 
ished icing. 

The last of the 


‘ icing groups we will 
take up is the flat 
type. 

This can be a 
simple water icing 
consisting of 85% 
powdered sugar, 


rh 12% water and 2% 
vegetable butter, or 
can become more 
complicated by ad- 
dition of invert, 
glucose, stabilizer, 
more and different 
kinds of fat-—and so 

on-—until we could 

wind up with a 

fudge icing formula 

In fact, a fudge ic- 

ing or a cream, for 

that matter, applied 

4 hot so that no 

m grain is visible 
makes a high qual- 
ity flat icing. Flat 
icings that have to 
be wrapped require 


. 
| 
- 
i 
PNEUMATIC AIR ASSURES PERFECT AERATION 
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the same considerations already 
enumerated for the other type icings 

Coffee Cakes and rolls can be very 
hig moisture content and the flat 
icings must be waterproofed accord- 
ingly. Flat icings should be applied 
hot and have good consistency. It 
should skin over rapidly to permit 
wrapping in 30 to 60 seconds. More 
trouble is experienced with flat ic- 
ings, particularly the water type 
commonly used on rolls and coffee 
cakes, than any other. This is pri- 
marily because there is less in the 
formula to combat the conditions that 
cause SOaKIiNg 

To begin with, and probably the 
most important factor, is the size of 
the sugar crystal. As noted earlier, 
the crystals of water icing are usual- 
ly large and somewhat irregular. 
There is less fat present in the usual 
formula to waterproof the icing, and 
it is so easy for the mixer or op- 
erator to dilute the icing with water 
or syrup, rather than apply the neces- 
sary heat to get the right consist- 
ency. A lot of attention is given to 
cooling and drying cakes prior to icing 

using more fat in the icing—-setting 
the icing up well before wrapping, 
etc., to stop icing from soaking, but 
from the standpoint of the wholesale 
baker, about 99% of the difficulties 
encountered with flat icings are due 
to one or a combination of three 
things 


@ Too much water by virtue of for- 
mula or operator. 

@ Powdered sugar that is too coarse 
or uneven in grind. 
@ Non-uniform or 
ing of ingredients 


insufficient mix- 


An important factor, one that will 
control the water content, is the 
temperature of the icing. The icing 
should be mixed, so that after mix- 
ing and standing in the bow!, it will 
be about 120° when applied. Sea- 
sonal changes call for slight adjust- 
ments in icing temperatures and in 
melting points of fat, so that the ic- 
ing will look and eat the same the 
year ‘round. 

In any shop, particularly the large 
wholesale bakery where tremendous 
quantities of icings are produced, 
the thermometer is a very important 
piece of equipment—and one that is 
often found spotlessly clean at the 
end of the day’s run. Compare this 
to the candyman’s practice of keep- 
ing every batch within one half a 
degree of another. A mixer who uses 
guess-work instead of instrument 
and then corrects errors by adding 
syrup or water, causes disastrous 
results. 

Icing cannot be thinned success- 
fully for wrapped goods with any- 
thing but hot oil, and even this is 
poor practice. Temperature is the 
only control for consistency once the 
formula is set up. In making a roll 
icing the use of boiling water in itself 
may not result in a hot enough ic- 
ing. This can be corrected by using 
the same amount of water, or even 
a little less, in the form of simple 
syrup so that twice as much hot 
material by weight goes into the 
icing. This is precisely what happens 
when an icing base is used; the water, 
some sugar, all the fat and the sta- 
bilizer, etc., are heated together and 
brought to a boil. This results in 
having a very good mixture and a 
lot of heated material to make a 
hotter, quicker setting, and more sta- 
ble icing. 

Before getting into the raw ma- 
terial phase of this discussion there 
are a few pointers on sticking and 
soaking that are well worth re- 
membering. 

Use as little water as possible, 
apply heat to control consistency, 


One too many 


Short supply is a happy state of affairs when a woman 


buys a hat. 


In industry, too often it is a sword that hangs over the 
buyer's head. Executives who order more than 85 per cent 
of all Multiwall bags overwhelmingly specify* on-schedule 


delivery as the factor to which they give greatest weight. 


Union Multiwalls are shipped from the world’s largest 


pulp to-container mill. 


The pulp from which they are made comes from forests 


Union owns or manages. Your supply of Union Multiwalls 


is unlikely ever to be restricted because of raw materi 


shortages. 


When and if allocations are necessary, you can cou 


on receiving your fair share. 


These are among the reasons why, since World War II, 
major buyers have given dependable Union so propor- 


tionately great an increase in their Multiwall orders. 


More so every day... 


IT’S UNION FOR MULTIWALLS 


*Auguet, 1951 research study. 


UNION BAG & PAPER CORPORATION + NEW YORK: WOOLWORTH BUILDING + CHICAGO: DAILY NEWS BUILDING 


have controlled floor time, and use 
a milled sugar of the finest and most 
uniform grind possible. Extremely 
fine grinds of sugar will tolerate 
more liquid and result in a more 
stable icing. Powdered sugar does 
not require the boiling process of 
fondant to produce fine sugar crys- 
tals in icing. 

10X sugar does a far better job 


sugars produce a slightly different 
grind on the same mill than others. 
This is attributable to the source 
of the sugar and the degree of re- 
finement and purity. The grinding 
rate of the mill also influences the 
sugar texture. It is wise to avoid 
off color or questionable 
where icing is concerned. 


in equilibrium, so, we are obliged to 
protect our icing against this influx 
of moisture, as well as the hygro- 
scopic nature of the icing itself, by 
waterproofing it with fat and includ- 
ing a material which will give it 
some latent power of stability. By 
this I mean, the ability to absorb 
some of the water that we need 
in the icing to apply it, but don't 


sugars 


than 4X in making icings and gives 
greater shelf life, and smoother ap- 
pearance and taste. Cane or beet 
sugar can be used with equal suc- 
cess in icings providing the grind is 
alright. It has been noted that some 


Stability Necessary 
When we place icing on a cake we 
are putting a high solids low mois- 
ture material against one of low sol- 
ids high moisture content. Nature 
attempts to get these two materials 


want after the icing is applied. 
Regarding cooling of cake, it has 
been written, that as much as seven 
hours is necessary to get all the 
heat out of a 7-in. layer. The whole- 
saler must proceed on the basis that 


i 
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LLABARGER 


4 
é 


A Tradition of Qualit 
Since 1776 


Drum, fife and bugle —svymbol of early American adherence 


to high principles and indomitable will. } | . 
The Shellabarger crest seal has also become a symbol og 

throughout the baking industry of high principles in PEACOCK | ‘ 

flour milling. At Shellabarger, there can be no compromise 


with quality, no relaxing of rigid specifications that BIG "S” 
assure you of outstanding bakery performance. 

The Shellabarger tradition of quality, upheld since GOLDEN BELT 
1776, is jealously guarded to give you a flour upon which you PANCRUST 


may depend for unfailing quality results. 


WONDERSACK 
DOUGHBUSTER 


QHELLABARGER’S. Inc. 


SALINA, KANSAS 


PVA. ram 
a 
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SN  PPOcess, solic of the sugar crys- companies, are good ones- if used ac The danger here is that incorrect 
— ie . i tals are made smaller and some are cording to the manufacturer's instruc- use results in dark spots or “fish 
dissolved when the liquids are added tions. By groups, we have gelatin, eyes” in the icing. Some operators 

THE COMPETITION 


As this takes place, the eating qual- Which, if judiciously used, is a good are getting excellent results from 
GIDDINGS, TEXAS—A recent ad ity is enhanced and the greasiness standby. Danger lies in its over-use  alginates 
that appeared in the Giddings News ‘disappears which produces rubberiness. Gelatin Locust bean, Tragacanth and Kar- 
by Moe's Bakery, read as follows: To the wholesaler the most impor- Must be properly soaked and expand- — aya gum, and commercial preparations 
' For sale: Moe’s Bakery to any or tant function of the shortening, at ed to secure consistent results of these or combinations of them 
every social organization, for least in the bulk of the icing, is that Its advantages are: It will take on provide satisfactory stabilizers. The 
; they give bake sales in various of waterproofing the icing to pro- air when beaten, is fluid at high tem- actual gum forms only a small per 
business places every Saturday tect it against the excessive moisture peratures and sets on cooling. Agar- centage of the stabilizer, the rest 
anyway. content of today’s high ratio cakes agar is a good jelling agent. It is being sugar and other carrier. These 


— Stabilizers quite expensive, requires boiling be- cold water stabilizers need no soak- 


fore using and doesn't have too c rive a g 
the cake begins to stale as soon as Stabilizers are on the market at vn g id a nave too much ing and if used properly give a good 
it gets out of the oven— therefore all prices and with all sorts of claims /@tent power of stabilization latent stabilizing action. Water ab- 
must be iced and wrapped with dis for their ability to end icing difficul- Alginates are similar to agar. Some —sorbers, such as flour and cornstarch 


patch. Some plants are icing these ties. Most of them, from reliable require boiling, while others do not are not recommended, as they merely 


the EMULSIFIER 


IN 


SUPERSHORT 


layers from 12 to 15 minutes after 
they come out of the oven and wrap- 
ping them about 10 minutes after 
that. Some heat is still in the cake 
but so is all the freshness, and the 
baker must solve this problem in 


other ways than staling his mer- 
chandise 

Roll type icings should be applied 
hot; fudges from room temperature 
to warm; creams at about the high- 
est temperature the cake will come 
in contact with during normal shelf 


The functions of icing ingredients 
ire important to the baker. The four 


primary ingredients we are concerned | 
with are: sugar, liquid, fats and sta- ; 
pilizers 

Sugar f; I] 

Sugar is the body of the icing, as comes Tom an a vad ; 
stated before, its granulation is im- : 
portant. In the final icing, grittiness i 


point of eating quality and stability 
True fudges and fondants have crys- 
tals so fine they cannot be detected 
when eaten. There are two ways 
of producing small crystals. The boil- 
ing process of fondant, and the mill- 


and is completely 


edible and 
digestible. 


of the sugar granule. To some ex- 
tent a modification of the crystal 

| takes place during mixing 

j Some of the powdered sugar is dis- 

solved when the liquids are added, 


| forming a syrup which helps bind 
| the icing together. The addition of 
i syrups in other forms is sometimes 
necessary to adjust the final product 
to our liking eae 
Liquid MORE 
The liquid of the icing, usually 
thought of in terms of water, may in- BAKERS USE 
clude eggs, milk, syrups and other 
water containing materials. Liquid is 
i necessary in icings to make them soft 
/ enough to spread, and to form the 
i binder of syrup but is a source of 


trouble 


not kept under rigid con- 
ol. The amount of liquid in an 


tr 


icing dictates the drying time re- 


bs quired for that particular icing; hence : BAKERS U E 
3 when short drying time is required 


as with rolls and coffee cake the SUPERS 


minimum 
Egg whites, substituted for water 
ve a drying effect due to the albu- 
] men present. This is not recommend- 
ed as a practical solution for icing 


and glaze difficulties. Water will dis- 
: solve about twice its weight of sugar 
| n icing. This must be controlled be- s 


i cause the sugar body of the icing can 
only tolerate so much syrup or binder 2542 ELSTON AVENUE 


The amount of syrup that can be 


| tolerated depends on the grind of the CHICAGO 47, ILLINOIS 


| liquid must be held to a necessary 


sugar, the kind and amount of sta- 
bilizer present, and the amount of 225 Fourth Ave., New York 3, N. Y. 


fat in the icing 


Ghertentos 4128 Commerce St., Dallas, Texas 
The shortening of the icing may 621 Minna St., San Francisco 1, Calif. 


function either in one or a combina- 


tion of two ways. When creamed, at 518 First Ave., North, Seattle 9, Wash. 


ordinary temperatures, it is the me- 
cum along with egRs ete bes gath- 686 Greenwood Ave., N. E., Atlanta 6, Ga. 
i ering and holding air to produce a 

light creamy icing. During the cream- 


ie 
RE 
BAKERS USE 

SUPERS 

/ BAKERS USE | 

HOE | 
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A 


Complete L'ne 
of Bakery Flour e e OU 
to fit 
your every need from 
e 
Russell-Miller Milling Co. 
Premium Hard Spring Wheat 
Flours 
OCCIDENT SPECIAL 
SWEET LOAF 
mvc TWICE THE FORMER SIZE! TWICE 
OCCIDENT 100% WHOLE 
AS MANY TESTED FORMULAS! 
a Mellow Type Spring Wheat \ 
| Flours 4 
Cc 
The most complete, convenient 
Bakers’ Aid Russell-Miller 
a Hard Winter Wheat Flours 
q AMERICAN BEAUTY SPECIAL has ever offered! 
AMERICAN BEAUTY BAKERS 
RELIABLE 
en Now, this completely new Bakers’ Aid 
y MILLIONAIRE brings you more new tested formulas 
scant and make-up procedures for breads, | 
| Cake Flours specialty breads, pastries, cakes, frost- 


AMERICAN BEAUTY 
ROYAL PATENT 


SOLITE Plus many tested merchandising aids i 


ings, cookies and unusual feature items. 


a for boosting sales. Helpful storage and 
Actual size 5° ,"x 9”. Printed on heavy 


indexed and spiral bound for quick, 
easy reference. 
SPECIAL NOTICE ° Just one of these formulas—or one of i 


the many baker-tested merchandising 


to large Machine Shop Operators ideas included—may easily repay your ‘ 


paper, in large, clear type. Thumb-tab : 
4 


Inquire today about the new addi investment a hundred times over. 
tion to Russell-Miller’s family of 
Fine Bakery Flours | Extra-mellou Write for your copy today! ; 
Spring Wheat Flours especially 

milled with unusual tolerance and 

other qualities you normally expect 


from Russell-Miller 


RussELL-MILLER MILLING Co. 


GENERAL OFFICES: MINNEAPOLIS 1, MINN 


SUNRISE Short Patent 
anes — Specialists in the milling of fine bakery flour 


SILVER HEART Bokers Patent 


fi 
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New 


Only 


Mail Coupon 


RUSSELL-MILLER MILLING co. 
Dept. NM, Minneapolis 1, Minn. 


SEND FOR YOUR 
BAKERS’ AID TODAY! 


Please send me _______. copies of your new, enlarged, completely 
revised “Bakers’ Aid.” | enclose $1.00 for each copy ordered. 


Use This Handy Order Blank 


ary 


Ne 
B 
| 
a YYy 
to jy 
SS | 
' 
: 
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require the presence of more wate produced. CMC ma ave erit wher «ir iccessful. It les the bak arrival of highe temperatures 
to make the icing workable mixed wit 1} t er ‘ with methir , t what the humidity. Humidity in itself does not 

There are some processed starche mall percentage I made wit} epared i} nix the house create the trouble. It removes the { 
that have merit but those evaluated CMe } : ery 4 l i fe 4 mple wa t fo a job at a conditions that have thus far prevent 
prior to preparing this paper, while face and 1 f j athe t her In most cases ed trouble, that is the drying out 
cheaper did not come up to the gun hetween tf f it ake dur lo an excellent t There is no process which no longer goes on 
products neil el t that CM¢ t ingredient in any icing base Standardized procedure properly | 

Some use is being made of carboxy iT t t s don't nix that we have ¢ ated. The f< ved. seasonal adjustments. a fine : 
methylcellulose, referred to as CMC nave ast erned r fat der t ’ ed are suf grind of sugar application of heat : 
Experiments revealed it took up wa I ‘ f cu fiment in quantity to assure adequate to control consistency and the care- 
ter so rapidly that a brittle icing was rhike ues has & good son for terproofi 7 the ful use of water will normally keep 


success 


the icing department trouble-free 


n the proper we hir of in 


y hgredients which are heated to Pro” SOUTHERN CALIFORNIA 


‘mount of the right blend of fats ALLIEDS HEAR TAX TALK 


Comprehensive 


he fat firet. rathe than the LOS 


ACME quality baking flours are known by wate which produces an emulsion @'SCusS!on of man) Ne the most intri 
the nation's bakers for their uniformly eu t, and la t ast, simp! ate angles of the tax situ ation was 
or performance in the shop. ACME i handling. 1 \ ikers whe en members of the Allied Trades 
Kaitis buy end use only choiwe varieties of ild not e an\ ther method of of the Baking Industry of Southerr 
Tarkey-Type wheats their modern, stots , se they have elimi California at its January meeting by 
scientific milling technique is backed by a ed their icing headaches by using ‘V- J- Greene. western regional direc 
helf-century of experience and every » base. The .ddit onal cost pet aan tor of the Research Institute of 
milling rigidly pretested in ACME’s own ares America, a tax counseling agency 
Reking Laboratories for flavor, texture, Another 
color, absorption, uniformity and QUAL- out. ewpoint is, if the operation is large Pre-nata consideration of tax 
ITY BAKING RESULTS nough the baker can pocket the liability factors, instead of a_ post- 
extra profit and still remain trouble mortem session with an accountant 


for better baking f free if a few factors are ke pt under was urged by Mr. Greene Taxes have 5 
ose contro thrust themselves into business to the @ 

* ask for . We have now covered the following extent that liability has become a _ 


4 . lhe three most popular and Matter to be taken into consideration 
: : THE ACME FLOUR MILLS CO, OKLAHOMA CITY, OKLA. nmon types of icing and their n making most of the decisions and i 
haracteristics and make-up; com- forming policies 
mon mistakes and correct procedure More and more thinking is going 
BAKING TRAINING raw materials, their selection and nto the policies and methods which 
ise icing bases nd why r are ll hold ts liabilities to am 1 = 
‘ successful and while actual cost was Mr. Greene declared 2 
Bread and Rolls Cakes and Pastries not mentioned, we implied there is 
Write for information cided to change its date and place 
with and without bases of monthly meetings, it was an- 
DUNWOODY INDUSTRIAL INSTITUTE Seldom does one factor cause ic- nounced by Phil Seitz, secretary. Fu 
An endowed non-profit trade school ng trouble. It is usually a combina- ture luncheons will be held at Bot a 
818 Wayzata Blvd Minneapolis 3, Minn tion of conditions that are finally win’s Cafe on Sunset Boulevard on 
; brought to a critical point by the the last Tuesday of each month 
You'll find no finer short patent flour on the 
market than Quaker Bakers Flour—no finer ; 
Hour for today’s changing baking formulas—no 
finer flour for modern high-speed production! 

Quaker Bakers Flour is milled under the J 
high standards of The Quaker Oats Company, 
and constantly laboratory-checked for uniform- 
ity. What’s more, you can buy this practical, 
unchanging-quality flour at a practical price. 

Get full information now. Call, write or wirc... 
he Quaker Qats@mpany | 
| | 
CHICAGO, U. S. A. 
\ 


Mills at: Cedar Rapids, Ia.; St. Joseph, Mo.; Sherman, Texas; and Los Angeles, Calif. 


| 
: 
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HOW TO MAKE 


eee Chase Pretty Prints 


Chase-Designed Pretty Prints are as color- 
ful and gay as a garden in full bloom! They 
come in lovely plaids and pastels... in 


solids, florals, and geometrics! All designed 


to appeal to housewives—to increase the 
demand for your fine product. Your Chase 
Salesman has samples of Chase Pretty 
Prints. He'll be glad to show them to you! 
Write for free booklet, “Worth Looking Into.” 
a, It is packed with facts on better packaging. 


(for Bags. Beiter Bi Chase! 


847 
Cc of A S E BAG COD. sates offices: 309 w. JACKSON BLVD,, CHICAGO 6, ILL. 


BOISE DALLAS TOLEDO « DENVER DETROIT © MEMPHIS BUFFALO ST.LOUIS NEW YORK CLEVELAND MILWAUKEE 
PITTSBURGH KANSAS CITY LOS ANGELES MINNEAPOLIS GOSHEN, IND. PHILADELPHIA NEW ORLEANS ORLANDO, FLA. SALT LAKE CITY 
REIDSVILLE, N.C. HARLINGEN. TEXAS CHAGRIN FALLS, O. WORCESTER, MASS. « CROSSETT, ARK. SAN FRANCISCO 


OKLAHOMA CITY « PORTLAND, ORE 


es <S : 
BOK: 3 
BOK 
ou SOM 
R BLOOM SESS 
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worm. worm gea ind screw power 
transmissior motor is actuated 
Worrn Looxine Inro... PORTRAIT OF A 


er | BIONEER 
- New Prooucts tin, wide and 36 in. long. Lift i 
New Services 
New Lireratvre 


B-E 


The ORIGINAL Bread Ennchment Tablets 


A reader service feature announcing the development of new and improved products, 
new services and new literature offered by menulacturers and suppliers. Claims mede 
in this department ere those of the firm concerned. Further information on any of the 
items discussed in this department 

be obtained by witing the CVC Northwestern Miller 
Reader Service Department of; 118 So. 6th St. Minneapolis, Minn. 


No. 322:3—Folders ch tate at Vapofier auto 
matical ind non-destructively con r 
on Dough Mixers verts t fuel oil to a super-heated i hy 
ol Apo Vapogas Also, the ma 


Contain Ferrous Sulfate—the highly 
assimilable form of Iron as on ex- 
clusive feature—oat no extra cost 


The xcelsior F-nvineering Co. has 


. ey chine can be used a8 a primary or 
issued two new folde ra iat descril« standby source of fuel. The circula: Load capacit is 600 Ib. Free rolling 
its dough mixers and kneaders and oan pe obt iined by circling No. 3218 conveyor type top. Lift rate is 40 in 
other equipment. The folders contain and mailir +} coupot per minut 
and lin oupon minute 
illustrations of the company's “Arto Addit 
dation ion ma OD- 
‘ No. 3216- Litt tained by circling No, 3216 and mail- 
cation tables and a= discussion on 
id i § points about dough mixing For Truck ing the coupon 
copies of the folders cirele No. 3223 > 
A rhe Hamilton ‘Too! Co. has de No. 3212—Formula Plain and Self-Rising 
sigenec d built -ortelevato t 
— ond tor” to Booklet A Flour Without Equal 
No. 3218—Gas meet requirements of in-work han 


Anywhere 
4 ‘ : dling of materials. The product op Fifteen tested recipes for com- 
{ Generating t mit erates on track whicl kirts the mercial bakers are included in the " B 
storage heives and processit Sta new &-page Formulas for Jakers Te UHLER 


A two-page color circular, deserib . 


ine te bawe color clraular, descr» tions, is moved manually from sta- booklet offered as a service to the in- MILL & ELEVATOR Co. 
Vapotier wa er stor in the bakin tion to station and is elevated ele« dustry by the California Almond @ Mill & Gen. Offices, Buhler, Kansas 
tricalls Gr rs yor Of i\tere 
industry has been prepared for distri Exch interest to @ Southern Kegional Office, 934 Ex- 
bution in the industry by the Vapo Specifications include the follow many bakers will be the section dis- change Blig., Memphis, Tenn 
filer Corp, manufacturer of the ma nm scissor type ft mechanism is CUSSing the relationship between eye 
nneal 
chine operated by 1 h.p. elevator type mo appeal and sales appeal in sweet 
Z an the ge s wing actus 
The folder, in describing the ma- tor through standard “Portelevator oods nd the pa howing actual 


size photographs of the various al- For Quality, Economy and Reliability, Use 
mond products processed by the Ex- BROWN’S HUNGARIAN 


| i change to meet the special needs of America’s Premier Cake Flour 
H » baker ade le 
_f ; FIRST CLASS the bakery trade N arly 70% of all BROWN’S HUNGARIAN CORPORATION 
: : PERMIT No. 2 American-grown almonds are handled 25 Broad Street New York City 
( (Bec. 34.9 by the grower-owned exchange organ- 
; Family and Bakery Flour 
A new sanitary aluminum bakery Milled only from the very cholcest 
BUSINESS REPLY ENVELOPE sanitary aluminum pakers only, tom the very cho 
postas ssary if mailed in the ed State - FORT MORGAN COLORADO 
four gallons, diameter of 10 in. and 
os depth of 12 in. is available through 
mgt the Aluminum Cooking Utensil Co 
POSTAGE WILL BE PAID BY—S&@ FE tis used to store leftover fillings, pie 
ad fruits and other ingredients 
Th N The open bead and seamless con- 
we. orthwester n Miller eee struction without cracks. crevices or E 
LISS h Sixth S TS welds make the container easy to 
S South Sixth Street in and pletely anit the Vine. 
Irm states us utensil is made from 
Reader Service Dept Minneapolis 2, Minn. new 
ee alloy. It is obtainable in either the CODING AND MARKING 


CLIP OUT FOLD OVER ON THIS LINE — FASTEN STAPLE, TAPE, GLUE) — MAIL Code dating and marking mechines for the flour 
Alumilite or natural finish with or milling end beking industries. Coding breed wrep- 
without cover. For more details cir- pers, cellophane and packages, etc., our specialty. 
cle No. 3214 and mail the coupon Write fer information on 2 specific probiem 
KIWI CODERS CORPORATION 


No 322 1i—Shorten- 3804 N. Clark st Chicago 13, Mlinoi« 
+ . 
ing Unit 


The Northwestern Miller 


118 South Sixth St.. Minneapolis 2, Minn 


Please send me information on the following items (circle numbers) 


No. 3196 No, 8214 No. $220 Ferry Steel Products & Equipment Wisconsin Rye Flour 
No. 8209 No. 8215 No, 3222 Co., which two years ago bought out We Specialine & Verteties 
No, 8211 No. $216 No, $2238 the F.S.P. Pankoter, has announced 
No, $212 No. 3217 No. 8224 the F.S.P. “Shortening-Flo” unit Frank Jarcer Co. 4 
No. 3218 No, S218 which the firm says s designed to DAN\ t WISCONSIN 
speed up and improve handling of | 
mixes by melting the shortening 
; NAME The unit takes up floor space of SFUL DONUT 
j about 7 ft. by 5 ft. and is 6 ft. high A SUCCES FOR THE 
COMPANY The firm states that it is a complete- BUSINESS CALLS MIX 
ly automatic self-contained unit that FINEST EQUIPMENT and 
\ ADDRESS can be installed at anv convenient 
| spot near the storage or receiving 
area for the drums, It has a mechani- 393 Seventh Avenue New York 1, Y. 
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wheat sapely 
northwester® 


rest bak- 


Our sature 


-run 
gantry 
We set his territory 


wheat from t 


own 
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direc ome 
elevator 
country our 


salina 
from this 

ice 
4 of cho 
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This bac readily 
lity 

king lence 
appare® in the 


of Robinse® flours 
| bakery. 


OBINSON 
Milling 


SALINA, KANSAS 
MILLING CAPACITY 2,700 CWTS. 
GRAIN STORAGE 1,350,000 BUS. 


“Sweet Cream’ 
“Very Best” 


Quality Flours 


W. J. JENNISON CO. 


MINNEAPOLIS, MINN. 


Victor-Champion-Frost King-Headliner 


Family Flour De Luxe 


THE CRETE MILLS 


CRETE, NEB 


ACME RYE 
A HIGH QUALITY 
WISCONSIN RYE FLOUR 
All Grades 
FISHER-FALLGATTER MILLING CO. 
WAUPACA, WISCONSIN 


GLOBE BAKERS FLOUR 


Globe Cereal Mills 
El Paso, Texas 


9 


BLAIR MILLING CO., Atchison, Kans. 
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cal lift which raises a drum of short- 
ening into place, then a heating unit 
begins to operate in the cradle and 
cross bar, and in about 20 minutes 


shortening begins to flow into a three 


drum capacity tank. The cross bar 
holds back the contents of the drum, 
so that it flows without splashing of 
large chunks. For more details circle 
No, 3224 and mail the coupon. 


No. 3217—Folder 
on Ovens 


The G. S. Blodgett Co. has issued 
a 32-panel full-color accordion folder 
on its gas-fired ovens. Words and pic- 
tures describe how the firm assem- 
bles 22 ovens from three basic units, 
a method which the company states, 
provides models to fit any installa- 
tion. Features of the ovens are listed 
in the publication, which may be ob- 
tained by circling No. 3217 and mail- 
ing the coupon. 


No. 3209—Machinery 
Directory 


The Packaging Machinery Manu- 
facturers Institue has announced the 
publication of a new directory cover- 
ing makers of all types of packaging 
machinery. It is designed as a ready 
reference for purchasing agents, fac- 
tory superintendents and others who 


may be interested in this type of 
equipment. 
The directory is leather covered 


and in loose-leaf form so that it can 
be kept up-to-date as new informa- 
tion is issued. It is divided into two 
sections. One section lists the kind 
of equipment desired and the names 
of manufacturers making it. The 
other section, alphabetically ar- 
ranged, gives names and addresses 
of the machinery makers and com- 
plete information on the machines 
each one makes. The directory sells 
for $10 and may be obtained by cir- 
cling No. 3209 on the coupon. 


No. 3222—Pan 
Cleaner 


A boil tank cleaner developed for 
use of pans with aluminized steel 
strapping has been announced by the 
Detrex Corp. The specialized cleaner 
is called “Detrex 32-A." The firm 
reports that the cleaner has been field 
tested. For more details circle No 
3222 and mail the coupon. 


No. 3211—Manual 
on Maintenance 


The Ahrens Publishing Co 
sued the “Equipment Maintenance 
Manual,” by Augusta H. Clawson, 
which includes a section on the main- 
tenance of bake shop equipment. It 
deals with such items as oven peels 
and scrapers, pastry cloth and bag, 
pastry stockinet, dough divider, proof 
box, stack ovens, pastry stoves, pie 


has is- 
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GET 


Yes! 
PIE-PAK CONTAINERS boost your 


profits through increased sales with 
low-cost, sanitary, dust-proof pack- 
aging that reduces stales and break- 
age ...deliver your pies as fresh as 
when they leave your ovens for 
brochure and 


illustrated special 


introductory offer write 
Pie-Pak Company, Inc. 
Department E, 
1300 HUDSON STREET, HOBOKEN, NEW JERSEY 


RESULTS! 


Exceptional Bakery Flours 


TWELVE-40 NO-RISK PLA-SAFE 


THE ABILENE FLOUR MILLS CO. 
ABILENE, KANSAS 
Capacity 3,000 Cwts. Daily Grain Storage 1,800,000 Bus. 


“ROCK RIVER” RYE “OLD TIMES” 


“BLODGETT’S” 
RYE 


All Grades—From Darkest Dark to the Whitest White 
—Specially Milled by the Blodgett Family—Since 1848 


FRANK H. BLODGETT, Inc., Janesville, Wisconsin 


BUCK WHEAT 


Be Proud of Your Job, 
‘Pread 
taff of 


“In the Heart of Kansas” 


The Consolidated Mills Co. 
Wichita, Kansas 


| Qe SO 
Your 
FACTS 
GIBRALTAR —_KANSAS BEST 
DS 


i 
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The story of 
CHRISTOPHER LUDWICK | 
REMARKABLE BAKER OF EARLY AMERICA | 


a BAKERY PRODUCTS 


HEUSER-BUSCH, INC. 


MANUFACTURER OF BAKERS YEAST AND OTHER HIGH QUALITY 


| 
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GREAT TECHNICOLOR MOVIE 


@ ENTERTAINING PLOT 
@ TELLS THE STORY OF CHRISTOPHER LUDWICK, 


BAKER GENERAL OF GEORGE WASHINGTON’S ARMY 


@ ...AND WHY AMERICAN BREAD IS THE BEST 
BREAD IN THE WORLD. 


Anheuser-Busch has produced this brand-new, techni- ~ 
| 
color sound movie for showings at schools, luncheon ‘AN 
clubs and civic organizations all over the nation. It will \ ‘= 2 
be made available to all bakers who wish to sponsor Tar Ny 6 
‘ a 
showings. Watch for the announcement of its release ({ i 
and how-to-get-it... you'll want to show this enter- 
taining movie to your customers. \ | 
| 
FREE! I 
DEPARTMENT Every baker should Aw VY) \ 
know more about ) 
Christopher Ludwick ...famous baker of 
American History. Write today for our leaflet Sa A 
telling the story of ‘‘Christopher Ludwick."’ = 
T L U M ® Address: Anheuser-Busch, Inc., Bakery Prod- 
ucts Department, 721 Pestalozzi, St. Louis 
PRODUCTS FOR THE BAKING INDUSTRY 18, Missouri. f= “sa q 


\ 
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racks and storage bins for sugar of the #t Co. These are of 


and flour differer gths and formulated 
en enmiar _ FLOURING MILLS co. The format is in a tabular form especi with cold, mechani- 
what to d and how to do ca 1utomatic microsol type dispens- 
ter ed si } ais Supplie ers which are also available through 

DOMESTIC AND MILLERS DEALERS ALL TYPES OF PACIFIC NORTHWEST WHEAT mized side +} 

und materials needed for the main he iangietoot Orn 
, th ¢ We consulted leading chemists 
$00 G00 tenance are sted, along with the ap- 

proximate time and frequency. For ©ntomologists ind independent test- 
COMTEMMIAL Cont } Covawy ond more information circle No. 3211 on ing laboratories in developing these 
HARD WHEAT OURS the coupon sprays,” says Mr. Battjes, “and sup- 


plemented these experiments and 
No. 3213—Floor tests with actual use over an 18 
month period in leading bakeries 
Manual and other food establishments.” 
Multi-Clean Products, Inc has is- He said that with the standard 
Floors M™crosol unit, 50,000 cu ft. space can 
be treated in approximately 8 min. 
A smaller unit is also available which 
treats 10,000 cu. ft. in approximately 
5 minutes. For more details circle No 
3215 and mail the coupon 


sued a booklet entitled “Your 
und How to Maintain Them,” which 
covers in detail methods of proper 
care for a ariety of types of sur- 
faces. The publication lists the firm's 
floor cleaning method and discusses 
in detail such types of floors as as- No. 3220 Floor 
MILLS AT SPOKANE WENATCHEE RITZVILLE - PORTLAND phalt tile, concrete, terrazzo, rubber 
tile, wood and linoleum Resurfacer 
Each section includes information 
on what the type of covering is, its 


The Flash-Stone Co., Inc., has is- 
sued a new bulletin that describes 
floor patching and resurfacing mate- 
rial composed of pulverized natural 
rubber, asphalt-rock limestone and 
cold asphalt emulsion 

The product, “Immediate-Set,” pro- 


advantages recommended procedures 
for installation and maintenance of 
new material, reconditioning hints 
ind “dont's to be observed For 
opies, circle No. 3213 and mail the 


coup vides good traction when wet and it 
resists the tendency to rut or wave, 
3196 Uniform according to the manufacturer. It is 
{ Z Chart factory mixed and requires no addi- 
§ SOFT WHITE WINTER WHEAT FLOUR A SPECIALTY 7 , . . tives or processing. For details circle 
The Angelica Uniform Co. is offer- No. 322 : : 
S l HH. l ing a reference chart for uniforms ~“* and mail the coupon 
“a : Spring Patents charts, designed to fit a standard 
i file drawer, enable the employer to 
; t WE INVITE EXPORT CORRESPONDENCE have a list of measurements of each 
employee. On the reverse side of each 
i General Offices WALLA WALLA, WASHINGTON chat is a measuring guide to aid in ¥, PORTLAND 
selecting oO ct unifo 
Mills ot Waitsburg Washington, Freewater, Oregon, and Athens, Oregon Ung corres sige F LOS ANGELES 
more information circle No. 3196 on 
Atlantic Coast Office, RAYMOND F. KILTHAU, Produce Exchange, New York BERKELEY 
‘ 
No. 3215—Insect 
: "THE largest and most modern flour mill Spray 
d elevators on the Pacific Coast with 
sidaiaa aan at our mille of 2,506,000 bush A new line of pyre thrin-synergist 
) ; els. together with more than one hundred elevators sprays has been developed for com- 
+i and warehouses in the choicest milling wheat sections of Montana, mercial and industrial use, according 
i Idaho and Washington, insure the uniformity of all Fisher's Flours to N. H Jatties. secretary-treasurer 
1 FISHER FLOU RING MILLS CO., SEATTLE, 
| uestic and Export Millers 
SPRING WHEAT FLOUR 
RED WING SPECIAI 


BIXOTA 
CREAM of WEST 


PRODUCE BREADS WITH TASTE APPEAL 


IMBS MILL. ING CO, st Lours, THE RED WING MILLING CO. 


MO RED WING, MINNESOTA | 
Millers of Hard and Soft Wheat Flour ese i 
‘ > 7 Wheat Washed with Our Own Artesian Well Water 
DAILY ( Al AC | l \ £200 4 W rs. SAC KS | Flour Tested and Baked in Our Own Laboratory 
f 
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NEBRASKA WHEAT FLOURS 
CONSISTENTLY MAKE 
GOOD BREAD 

Day after day—in bakery laboratory tests 


throughout the country — bread baked with flour 
milled from *Nebraska wheats is uniformly superior. 


One of the nation’s leading wholesale bakers says: 


“WE USE FLOURS MILLED FROM NEBRASKA 
WHEAT BECAUSE THEY ALWAYS GIVE US EXCEL- 
LENT RESULTS. THE BREAD SHOWS GOOD VOLUME, 
SOFT TEXTURE AND FINE GRAIN’ WITH NORMAL 
MIXING TIME. 


For further information, address inquiries to: 


of Nebraska’s 1951 wheat 
crop of 60 million bushels is 
of varieties that are approved 
by the Nebraska Grain Im- 
provement Association and 
rate “good” to “excellent” in 
milling and baking character- 


istics. 


7 4 
. : 
3 d 
| 
| 
0 
i 
| NEBRASKA GRAIN IMPROVEMENT ASSN. 
COLLEGE OF TURE 
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FAR WIDE 


SPRING HIGH GLUTEN 


TP ILOW Re 


Hubbard Milling Gmpany 
Mankato, 

KING HUBBARD 
rFLouR 


BLEACHED 
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KING HUBBARD 
and 
the new 


Sonny Hubbard 


These are the fine Hubbard 
flours known far and wide 
for their uniform high pro- 
tein content. As with all the 
famous Hubbard quality 
flours, King Hubbard and 
Sonny Hubbard are the best 
in their field. 


There’s a Hubbard flour to meet 


your every need! 


= = 


LBS NET 
Guaranteed Made Only In Minnesota 
| 
4 
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boost by baking a 72-lb. cake and 2 
donating it to that cause. The March 
of Dimes then auctioned it off to sev- 
eral organizations, with each purchas- 
ing group turning it back for another ; 
auction. Several hundred dollars were ak 
raised for the charity a 
A new Olympic Bakery is arising Smith's Tastee Home Bakery is the Goodner's Bakery has opened a sec- , bd . 
in Aberdeen, Wash., on the site of name chosen by Herb Smith for his ond establishment. Mr. and Mrs The bakery operated by Mr. and 
the former plant completely destroyed new Seattle shop Husky Goodner are the owners Mrs. Harold Cartee for five years 
by the fire last December. A. B. Veld- e w in Laurel, Mont., recently underwent ne 
kamp, manager of the Aberdeen Within six months of the opening The Good Eats Bakery of Hobbs, remodeling prior to its reopening as 
wholesale bakery operation, said that of its first store in Artesia, N.M., N.M., gave the March of Dimes a (Centinued on page 54) 


construction of the 
$20,000 structure 
would be completed 
by the end of April 
The building will be 
90 by 150 ft Despite 
the fire loss, Veld- 
kamp is continuing 
in business with the 
help of his competi 
tors Bakeries in 
western Washing 
ton are supplying 
him with goods and 
trucks in order to 
help him continue in 
business until his 
plant is in operation 
again 


A new bakery was 
recently opened to 
serve LaConner, 
Wash., when John 
Grant revived the 
old Fahlen Bakery 
plant. The business 
Everywhere you go in bakerydom, you'll hear 
Successful Bakers tell about their satisfaction 
with the Eddy's 
Bakery chain, start- 
ed in the bakery 
business 17 years 


tx | units of Union Steel equipment in their plants. 


with the fine performance of the many different 


Sande is In the smallest bake shop to the largest 
A. & baking plants, you'll find items of USP bakery 


Seattle, which was 


closed for some ; equipment still in use that have been serving 


time. Robert Sande 
former Port Angeles 


“er ve gar ; 4 faithfully for many years. Or you may see fine 
ane — iz big installations of modern Floating Air Con- 


some time in Febru- 

= ditioned Fermentation Rooms, Counter-flow 

Bakery, Seattle, has ' Bread Coolers, Proofing Systems. And the 

and Harold Riddals 

to Gerry Johnson 


showing newer handling efficiencies with cost 


— a economies that are the talk of the industry. 
Gross pur- 


chased the Skagit Everywhere you will find USP dough troughs, | 


Bakery, Burlington, 
Wash.. from Mr. and a” ys racks, shelving, many different types of equip- 
Mrs. John Homolka 
ment that prove the gverwhelming preference of 

Walter Lavinder = 
was scheduled to Successful Bakers for USP. 
open a new bakery ‘ 


Wash., during Feb- 
ruary 


The Sunset Bak 
ery, Seattle, has 
been taken over by 
D. C. Morgan and 
Ed Rathbone. It was 
formerly operated 
by Carl Jacobson 
who has opened up 
a pastry shop in Se- 
attle. 


UNION STEEL PRODUCTS COMPANY 


Bokery Equipment Division ALBION, MICHIGAN 


ON 
ry EQ : 
BAKE 
/ 
| 
a 
| 
ad 
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Progress in Sanitation ect 49 nt of in doubtless be 
ah cor ! ie 
id t kers ta ‘ 
sterial w and present t i ‘ ast flou 
ised in me construct If th t 
We have in our fil report t A uld say tha 
nber of mill traffic men and mt fror t at 
them report 4a marked improve ! } xpre nterest in the appr i 
ment in the condition of the cars that wv f | nenting us the nstallat 
are went into thes ruil for not Tie ¢ 4 il have heen ed ‘ 
flour loading Other mill traffic me et a i 
report no improvement n certail j t d t ke t 1 
syeas) ‘This simply indicates that sore erm prop there are expe t 
wre ha done a 1} better te epa cent a th 
thar ther pre the cor ea i that ha sent time which 
fition of their equipment. What do i ears ate i] and wi 
the bake i sbout it” We I ‘ how afte 4 
tow mar ports but we ha re d I can as n ata 
‘ ! hye 
wheat and flour 
EXPORT FLOUR INSURED ALL RISKS BY Specific Case 
Let i set a sper 


The SEA INSURANCE CO., Ltd. 


OF LIVERPOOL 
CHUBB & SON 


United Mates 


ORIGINATORS of ALL RISKS 
INSURANCE ON FLOUR 
Manage rs 


Policies of this Company hetweet the 
are held by lesding millers 90 John Street New York 

H Atlenta, Georgia Chicego, Hl Delles, Texas Sen Francisco, Calif Montrea!, Canede 
ind witli isp 
A. E. BAXTER ENGINEERING CO. grain aust an 

which provides prote 


‘ s and encourages 


Designers and Engineers for Mills, Elevators 
and Feed Mills 
BLEFALO 3 


NEW YORK 


there The Southern 
t yf 
1 900 KLECTRIC BUILDING rebuilding a lot of 
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ce one bit and 
il box-cars be- 
intry at the 

are treated by 
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ur evidence of 
i in most cases 


transportation 
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ot one 
Pacific 
has 
This 
than 


some 
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t more 
which 
red. All 


fibers 


these 
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ends 
the 

to 
con pressed 
to the 
ma- 
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material 
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with 
eliminated 
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alt ceiling 


ction to insect 
nsects to harbor 
Pacific is also 
their old equip 
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“ANALYSES . 


FLOUR FEED. WHEAT 


PROM ACCURATE 


MiD- WEST LABORATORIES 
BOX 27) COLUMBUS, 


Jones-Herretsa ter Construction Co. 


; Designers and Builders for Milling Companies @ ABORATORY SER 
1911 Baltimore Ave Kansas 6, Missouri THE 


STAA. 


2 ROCK ISLAND ELEVATOR — 4,000 000 BUSHELS 


SIMONDS - SHIELDS - THEIS GRAIN CO. 


BOARD OF TRADE BUILDING + KANSAS CITY, MISS 


OURI 


ludustry for 66 Years 


Serving the Milling 


F. A. THEIS « F. J, FITZPATRICK + F.L. ROSENBURY + W.C. THEIS - H. W. JOHNSTON 
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Other roads are taking sort of a 
lesson from the book of the Southern 
Pacific. I have letters from 12 or 15 
railroad presidents or top-level ex- 
ecutives, mostly presidents, and if 

ou were to read them over you would 
see that we have succeeded in no 
small degree arousing the interest 

f that part of railroad personnel 


which can really secure results 


We are to have another meeting 
with top-level executives of railroads 
quite soon, I hope, and our committee 
expects to spare no pains to see to 
it that things are so handled that 
some time in the not too far distant 
future, bakers may expect to receive 
in the way of freight car equipment 
what they have always been entitled 
to receive 

This, in brief, is a summary of 
the accomplishments of our commit- 
tee in the matter of boxcar infesta- 
tion. We want one thing or two 
things, then from the governors. We 
should like to have them drop uS a 
line once in a while, as to the con- 
dition of the freight car equipment 
that is being sent into their plants 
We should like to have a _ bulletin 
written, in fact, encouraging the 


membership to do the same thing. The 
more testimonial letters we can get, 


good or bad, the better we will be 
equipped to prosecute this matter in 
the way in which it should be han- 
dled. We want these two things, there- 
fore 


@ We should like to have the gov- 
ernors and membership write us 


their experiences 


@ We should like to have the bul- 
letin issued to the entire mem- 
bership encouraging them to do 
just this thing and, in fact, sug- 
gesting that they do it 
Now few figures. In 

the year 1929, there was sold by the 


notice these 


milling industry to the baking in- 
dustry some 45 million bbl. flour. In 
the same year there was sold to the 
family trade, through all sources, 
some 53 million bbl. flour. 


In the year 1939 and 1940, 10 years 
later, there was sold to the baking 
industry some 50 million bbl. flour 
and to the family part of business 
some 44 million bbl. flour 

In the year 1949, 10 years later 
there was sold to the baking industry 
some 71 million bbl. flour and the 
family part of the deal totaled some 
28 million bbl. flour 

From the above figures you 
notice the tremendous increase in 
to bakers and the decline in 
flour (and this included 
prepared mixes) 

In the year 
of family cake 
prepared mixes 


will 


sales 


f 


family uses 


1947, the total sales 
and flour including 
amounted to 59,400,- 


000 ewt. or about 30 million bbl. The 
same year, sales to bakers amounted 
to about 70 million bbl 

In the year 1950, in spite of ag- 
gressive cake mix advertising, etc 


sales of total family products amount- 


ed to 28 million bbl. or a decline of 
some considerable proportions from 
1947, and an increase of bakers’ sales 
to 71 million. From these figures, it is 
hard to see where the family end of 
the deal is making any progress at 
ill, as far as hurting the bakers is 


concerned. The problem of part of 
committee is to secure the above 
figures, to lay them before and 
to tell what millers are 
to increase the consumption of 
foods 

We need an even working 
relationship between the Wheat Flour 
Institute and Bakers of America Pro- 
gram. The Wheat Flour Institute is 
anxious to know all about the Bakers 
of America Program from first to 


our 
you 
finally 
doing 

baked 


you 


closer 


age 


EE 

| 

| 
| 
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Complete Gacilities for Serving the Milling Industry 


MEMBERS OFFICES: 
CHICAGO BOARD OF TRADE CHICAGO, ILL 
KANSAS CITY BOARD OF TRADE KANSAS CITY, MO. 
MINNEAPOLIS GRAIN EXCHANGE NEW YORK, N. Y. UJ 4 L M A N x 
NEW YORK PRODUCE EXCHANGE ENID, OKLA. 
WINNIPEG GRAIN EXCHANGE FT, WORTH, TEXAS 
DULUTH BOARD OF TRADE AMARILLO, TEXAS 


FT. WORTH GRAIN & COTTON EXCH. 
NEW YORK RUBBER EXCHANGE 
NEW YORK COFFEE @ SUGAR EXCH. 


Grain Company 


OPERATING: Founded by Fred Uhlmann 


NEW YORK COTTON EXCHANGE THE WABASH ELEVATOR 
IN KANSAS CITY— 
NEW YORK COCOA EXCHANGE 4,000,000 BUSHELS 


CHICAGO * 1480 BOARD of TRADE 
KANSAS CITY * 1158 BOARD of TRADE 


MILLING 


Designers and Builders 


Grain G R A ! N Oo R P Oo R T N 
KANSAS CITY 


. 
1911 Baltimore + Kansas City, Mo. 

Board of Trade Bldg. * GRand 7535 
L. D. 229 


The Great Southwest offers the finest wheats 
in all ranges of protein for shipment in any 


We specialize in 


direction. And we offer the finest of service 
designing and engraving 
for Millers and the Grain Trade to millers. We are closely in touch with mar- p ont WORTH es 
Holland Engraving Co. kets. From experience, we have a wide STOCKYARDS STATION — 


Kansas City, Missouri 


knowledge of millers’ problems. And we 
conduct our business on the principle that 
extra care and extra effort are priceless in- 


MILL MUTUAL SERVICE gredients of every transaction. 


FOR POLICY HOLDERS 


SAMUEL MUIR and JAMES MEYERS 
Co-Managers 


Lewis W. Sanford © Phone 3316 
Manager 


Mill Mutual Fire Prevention Bureau 


400 West Madison St Chicago, Il. 


TOTAL ELEVATOR CAPACITY 5,000,000 Bus. 


In a year when wheat crops show unaccountable variations 
in quality, our large storage space is doubly valuable. 


Thee facilities greatly our 
accurately wheats of preferred milling and baking qualities. 


B URRUS MULLS, 


KANSAS CITY GRALN DIVISION 


OF TAADE BUILDING ‘MISSOURI 


OPERATING MILLING WHEAT + CORN »° FEED GRAINS 
SANTA FE ELEVATOR A J. P. BURRUS, presioenr A. H. FUHRMAN, wie pres. & x. c. man. 


CAPACITY 10,200,000 BUS. J. D. TINKLEPAUGH ~—s EE. M. SUMMERS 


7 
| 
= 
< 
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er inde the vn name in Chicage Towne Bake inde the new mar 
and Mr. Hur neer has been a baker ement 
Bakeshop Notes for years. He his 
nag ntending Paul Gu ha beer appointed su 
fo retire However S reentering ter nt +h Cents 2 
the Rolling Pin Bake Shop. It is the tw ons Montevideo, Minn., dir ar 
selling outlet for the Rolling Pir Prank J announcement by Roland H. Aaker 
Bake Shop of Billings proprietor 
~ The Hopewell Bakery is to be re ’ busi: name has been filed { 
Shallberg's Bakery, Gary, Ind., ha located and w merate as Lieh's Dusiness name as heen to 
been sold to Mr. and Mrs. Frank F . Muscarella Pastry Shop, Buffalo, 
n ) an Bakery in Plant City, Pla nd Philip Mt 
Hunssinger of Chicago The firm will vineenzo am hd iscarelia 
continue operation under the Shall « = 
berg name The Shalibergs started Reeves Baker Orlando, Fla., ha Lewis Brothers of Anna, HL, have 
in business in Gary 25 years ago. The been sold to Walter H. | s of Eric ed machinery and equipment to 
Hlunssingers formerly operated a bak Pa It w be operated as the Dowr bakery buildir in that city 


A RECOGNIZED MARK OF EXCELLENCE FOR SEVENTY-FIVE YEARS 


Jack Johnstone 


BAKERS’ RADIO SHOW — Jack 
Johnstone is the producer of “Holly- 
wood Star Playhouse,” which is be- 
ing presented to a national radio i 
audience each week by the Bakers 
of America Proeram. One of radio's 
leading producers, Mr. Johnstone has 


i been associated with the Star Play- 
y ; house for more than two years and 
he previously produced a number of 
top programs. 


Production will be doubled at. the 
new $130,000 plant, with a capacity 


of 4,000 loaves of bread an hour, plus 
cakes, buns and other bakery prod- 
ucts. The firm plans to hold an open 


ouse¢ 
4 \ business name has been filed for 
i Lee's Bakery, Buffalo, by Angeline 


nd Carl Salemi 


Operating a chain of bakery stores 
in the Rochester, N.Y., area, Bennett's 


FLOUR FOR PERFECT BAKING the Bulls Head. Shopping Center | 


Shopping Center 


Z This is the largest store in the chain 
i Adolph Brooks of Urbana, ML, ha | 


P ROU D of the past and confident of the future been appointed sales manager for the 


that is the story of the HUNTER MILL- Purity Baking Co. im Sieumtagion 
ING CO. on its 75th Anniversary this year. This 
year, too, marks the completion of a moderniza- Inc. 
tion and expansion program costing more than sas, baking ingredient manufacturer Mi 
$1.500,000—true evidence of our confidence in the has been gr anted articles of incor- a) 
idee f tl li d bak poration by the Kansas secretary of , 
continued progress of the milling an aking state, 5. 
industries agent 
The McDonald Bakery, which was 
established in Decatur, Ala., in 1910 
has added a number of improvements 
including a new wrapping and load- 
ANOTHER GREAT FLOUR ing unit and a building for additional 
office space 
e A business name has been filed for 
Some-More Ginger Cake Co., Buffalo, 
W E L L I N G T O N, KA N N) A S by Louis Trammell 
~ petition in bankruptcy was filed 
\ federal court by Rose Garden 
ei president of the Banner Bakery, In« 
i ij Phoenix, Ariz. The petition listed 
lebts totaling $52,082.98 and assets 
Richard Schleicher Bellingham, 
Wash., has been appointed genera 
, superintendent of the Buchan Bak 


Seattle and Bellingham 
ONLY THE HUNTER MILLS BETWEEN THE WHEAT FIELD AND YOUR BAKERY = He will make his headquarters 


Seattle. 


& 

| 


The baking industry grew to its 
present high place by producing a 
palatable, nutritious loaf made of 
expensive, quality ingredients. It 
did not progress through the me- 
dium of cheap bread. It is wise 
to remember that fact when you 
are offered flours of doubtful qual- 
ity at cheap prices. Such “bar- 
gains. may be the most expensive 
flour you can buy. One customer 
lost is worth many times the pen- 
nies represented by such “bar- 
gains.” Stick to the known top 
quality of RODNEY flours which 
give the maximum loaf quality and 
baking efficiency. That's true 
economy! 


RODNEY MILLING COMPANY 


KANSAS CITY, U.S.A. 


AMERICA 
| 
| | g 
| 
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Progress in Sanitation J. H. BLAKE 


Represer 


2000 Highest Class Mille and Buyers 


Kansas City, Meo e 


—good milling wheat! 


Produce Exchange NEW YORK | 


BA ttimore 2000 you | 
ansas City, Mo 
en | Francis M. Franco | 
—immediate or deferred We ar | 
shipment! one | 
BAttimore 2000 the | 
—our stocks analyzed MERCK ACQUIRES NEW NEW YORK 
GEORGIA PLANT SITE 
BA lttimore 2000 BREY & SHARPLESS 
Kansas City, Mo | A ) [ R 
qf W. W. (Bill) SUDDUTH or P. A. (Pat) TROWER | 
MEINING 
i= KANSAS GRAIN COMPANY 
OF BUILOINOG City @ thy DOMESTIC an EXPORT 
| AND SEMOLINA - MILLFEEDS 
q COHEN E. WILLIAMS & SONS | KNIGHTON | THE NEW CENTURY CO. 
Nashville, Tenn. F OR FL OU R 64 MM, 3939 Se. Union Ave. Chicago 9, 
“rations at M nd alle 
S. R. STRISIK CO. Broker and Merchandiser ne P E E K BROS. 
Flour Mill Agents DAVID COLEMAN, | SORGHUM PLANT Flour Brokers 
a | New England "Tit Bevane Mass begir on new and large LITTLE ROCK : ARKANSAS 
ULYSSES DeSTEFANO WILLIAM PENN FLOUR CO. aa i Te eral local | PETER R. NEHEMKIS, Sr. i 
FLOUR AND SEMOLINA comm FLOUR san orghum flour and byproducts on a FLOUR BROKER a 
| HILADELPHIA 4, PA P ir vould considerably in- 7 Shanley Avenue NEWARK.N.J 
J. ROSS MYERS & SON INC & 
FLOUR FLOUR | 
Shortening Produce Exchange Building All FLO UR Grades _ Ps i 
WEN Mottdey Se Weltimore, Ma New York City 410-420 N. Western Ave CHICAGO. ILI | a 20-40 Vanderbilt Ave. New Yerk rk | i 
WM. C. DUNCAN & CO., Inc. Ww. SCHNEIDER The Montgomery Company JOHN F. REILLY 
Domestic an apor R. H. M MERY 
and ‘ FLOUR BROKERS FLOUR 
Products Board of Trade Bidg. + Grand 7751 RALTIMORE 3362 : ” Aa 
280 Madison Ave. New York | KANSAS CITY, MO. 1 W. 10TH ST. KANSAS CITY. Two Broadway Yew York City | 
Andrew De Lisser | Johnson-Herbert & Co. 
| 
EXPOR 
pomestic FLOUR export | WANT ADS FLOUR 
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March 4, 1952 


THE NORTHWESTERN MILLER 


59 


CONVENTION CALENDAR 


March 16-19 — Associated Retail 
Bakers of America; Shoreham Hotel, 
Washington, D.C.; sec., Trudy Schurr, 
735 W. Sheridan Road, Chicago 13. 


April 15-16—Iowa Bakers Assn; 
Russell Lamson Hotel, Waterloo; 
sec., Charlies E. Forsberg, 1428 Mul- 
berry St., Waterloo. 

Apr. 15-16—Bakers Forum; Hunt- 
ington Hotel, Pasadena, Cal.; spon- 
sored by Allied Trades of the Baking 
Industry of Southern California; sec., 
Philip Seitz, P.O. Box 272, Glendale, 
Cal. 

April 20-22 — Tri - State Bakers 
Assn., Jung Hotel, New Orleans; sec., 
Sidney Baudier, Jr., 204 Board of 
Trade Bidg., New Orleans 12. 


April 20-23—Lake Michigan States 
Bakers Conference, Sherman Hotel, 
Chicago; sec., T. E. Dallas, 53 W. 
Jackson Bivd., Chicago. 

Apr. 20-24—American Association 
of Cereal Chemists; Hotel Adolphus, 
Dallas, Texas; sec., Frank R. 
Schwain, Procter & Gamble Co., 
M.A.&R. Bldg., Ivorydale, Cincinnati 
17, Ohio. 

April 21-23 — Pacific Northwest 
Bakers Conference, Multnomah 
Hotel, Portland, Ore.; sec., Roger 
Williams, 1138 Jefferson St., Salem, 
Ore. 

Apr. 22 — South Dakota Bakers 
Assn.; Cataract Hotel, Sioux Falls, 
S.D.; sec., Lex Quarnberg, Tri-State 
Milling Co., Rapid City, S.D. 

April 28-80—Texas Bakers Assn., 
Plaza Hotel, San Antonio; sec., Mrs. 
Gertrude Goodman, 1134 National 
City Bank Bldg., Dallas 1, Texas. 


May 1-3—Southern Bakers Assa., 
Biltmore Hotel, Atlanta, Ga.; sec., 
E. P. Cline, 703 Henry Grady Bldg., 
26 Cain St., N.W., Atlanta 3. 

May 11-12—National Association of 
Flour Distributors, Edgewater Beach 
Hotel, Chicago, Ill; sec., Wayne G. 
Martin, Jr., The Northwestern Miller, 
114 E. 40th St., New York 16, N.Y. 


May 12-13—Associated Bakers of 
Minnesota, St. Paul Hotel, St. Paul, 
sec., J. M. Long, 623 14th Ave., 8.E., 
Minneapolis. 

May 12-14—Heart of America Bak- 
ers Convention (the state associations 
of Arkansas, Kansas, Missouri, Okla- 
homa and Nebraska). Muehlbach Ho- 
tel, Kansas City, Mo.; sec., Larry 
Felton, 618 W. 26th St., Kansas City, 
Mo. 

May 12-14—Millers National Fed- 
eration; Edgewater Beach Hotel, Chi- 
cago, Ill; sec., Herman Steen, 309 
W. Jackson Bivd., Chicago, Ill. 

May 19-22—Association of Opera- 
tive Millers, Hotel Statler, Buffalo; 
exec. sec., Donald 8. Eber, 630 Board 
of Trade Bidg., Kansas City 6. 

May 20-21—National Soft Wheat 
Millers Assn.; Hotel Richmond, Rich- 
mond, Va.; vice pres., Paul M. Mar- 
shall, 309 W. Jackson Blvd., Chicago 
6, Ti. 

May 29-June 1—Self-Rising Flour 
Institute, Inc., Buena Vista Hotel, Bil- 
oxi, Miss.; sec., Allen R. Cornelius, 
1314 Nashville Trust Bidg., Nashville 
3, Tenn. 

June 1-3—Indiana Grain & Feed 
Dealers Assn., Inc.; French Lick, 
Ind.; exec. sec., Fred K. Sale, 600 
Board of Trade Bidg., Indianapolis 4. 

June 7-10—New England Bakers 
Assn., Wentworth-by-the-Sea, Ports- 
mouth, N.H.; sec., Robert E. Sulli- 
van, 51 Exeter St., Boston 16, Mass. 

June 8-9—Rocky Mountain Bakers 
Assn., Albany Hotel, Denver; sec., 


Fred Linsenmaier, Linsenmaier Bak- 
ery Service, Denver, Colo. 

June 14-16—Bakers Association of 
the Carolinas; Ocean Forest Hotel, 
Myrtle Beach, 8.C.; sec., Louise Skill- 
man, Myrtle Apts. No. 4, Charlotte 
3, N.C. 

June 15-19—New York State As- 
sociation of Manufacturing Retail 
Bakers, Hotel Statler, New York; 
sec., Thomas R. McCarthy, 85 Mea- 
dowbrook Road, Rochester, N.Y. 

June 17—Bakers Club of Chicago 
golf tournament, Elmhurst Country 
Club, Elmhurst, IIL; sec., Louise K. 
Buell, 112 W. Randolph St., Chicago 
1, 

June 21-24—Canadian Feed Manu- 
facturers Assn.; Manoir Richelieu, 
Murray Bay, Quebec; Sec., Robert 
Raynauld, 1236 Crescent, Montreal. 

June 22-25—Potomac States Bakers 
Assn. and Bakers Club of Baltimore; 
The Cavalier, Virginia Beach, Va.; 
sec. Emmet Gary, 16 McClellan 
Place, Baltimore 1. 

June 26-28 — National Macaroni 
Manufacturers Assn.; Mount Royal 
Hotel, Montreal, Canada; sec., Robert 
M. Green, 139 N. Ashland Ave., Pala- 
tine, Il. 

duly 27-29—West Virginia Bakers 
Assn.; Greenbrier Hotel, White Sul- 
phur Springs, W. Va.; sec., Edward R. 
Johnson, 611 Pennsylvania  Ave., 
Charleston 2, W. Va. 


Aug. 19—Bakers Club of Chicago 
golf tournament, Elmhurst Country 
Club, Elmhurst, TL; sec., Louise K. 
Buell, 112 W. Randolph St., Chicago 
1, ML. 

Sept. 7-9—Grain & Feed Dealers 
National Assn.; Radisson Hotel, Min- 
neapolis, Minn.; sec., Don F. Clark, 
100 Merchants Exchange Bldg., St. 
Louis 2, Mo. 

Oct. 18-22 — American Bakers 
Assn.; Hotel Sherman, Chicago, IL; 
sec., Harold F. Fiedler, 20 N. Wacker 
Drive, Chicago 6, Ill. 


Cable Address Dorrracn,” London 


MARDORF, PEACH & CO., Ltd. 
FLOUR IMPORTERS 


52, Mark Lane 
LONDON,E.C.3 


IMPORTERS OF GRAIN FLOUR 
FPEEDINGSTUFFS, ET* 
CARL GOLDSCHMIDT, LTD. 
23 st Mary Axe LONDON, E Cc. 3 


Cable Address “‘Grainiatic London 


Rutherfard 
Db DP Howle Jobn Simpson 


W.H. RUTHERFURD & CO. 
FLOUR IMPORTERS 
GLASGOW 


Preferred 


70 Robertson Street 
1 F Business Moet 


Cable Address WHrarran 


N V Algemeene Handel-en 
. Industrie Maatschappy 


“MEELUNIE” 


(Flour Union, Lid.) 


Heerengracht 209 


AMSTERDAM HOLLAND 


Importers of 


FLOUR + OFFALS + STARCH 


ROBERT NEILL, 


FLOUR IMPORTEKS 


LTD. 


127 St. Vineent Street GLASGOW, C.2 


Kravehes Belfast and Dublin 


ASBJORN P. BJORNSTAD 
FLOUR AGENT 
KONGENSGT 16 SORWAY 


JOHN F. CAMERON & CO. LTD. 
FLOUR [IMPORTERS 
No. & South College Street, 
ABERDEEN, SCOTLAND 


Cable Address Code 
Riverside 


FIRMA WITSENBU RG JR. 


IMPOR R AND 
REALS 
c 


rence 


Kary & Co 
Witburg A terdam 


WATSON & PHILIP, LTD. 


155 Walla c.5 
41 Constitution st. LEITH 
Esplanade Huildings, DUNDEE 


42 Regent Quay 


ABERDEEN 
Cables Philip.” Dundee 


H. J. B. M. R ADt MAKER 


Solicits ress ter With < of 
ct FEED 
S A PULSE 
t wa 
Cable Addres lon” 7 


(1908 & 1929) 


LOKEN & CO. A'S 


A. RUOFF & CO. N.V. 


Estab! OSLO, NORWAY 
tablished 1855 
Working Norway, Finiand, 
Denmark and Sweden Flour, Grain and Feed 
Reference 
Midland ank. Ltd. London Cable Address: “Ruredam Petr ar 
BRODR. JUSTESEN Established 1899 
COPENHAGEN Est. 1881 DENMARK . 
IMPORTERS AND AGENTS NORENBERG & BELSHEIM 
FLOUR AND ALL BAKERS’ PRODUCTS FLOUR AND GRAIN SPECIALISTS 
Sales Organization Covering Denmark 
Norway, Sweden, Finland OSLO, NORWAY 
Cable Address: “JUSTESENS” Cable Address ‘Coamo”" and “Mobil 


All Standard Codes Used 


ANTH. JOHANSEN & CO. 


Established 1883 


FLOUR, GRAIN AND FEED 
AGENTS 
Skippergt. 7 OSLO, NORWAY 
Cable Address: “Johnny” 


FLORELIUS & ULSTEEN A/S 
tatablished 1913 
OSLO, NORWAY 
SEMOLINA FEED 


VAUGHAN THOMAS & CO. LTD. 
FLOUR IMPORTERS 
52, MARK LANE, 
LONDON, E. C. 8. 


Cable Address: “AVAUMAS, LONDON” 


GRIPPELING & VERKLEY N. V. 


FLOUR SPECIALI8TS 


SINCE 1889 


AMSTERDAM 


Cable Address 
Codes: 
Bankers: Twentsche Rank, Amsterdam 


Byerip, Amsterdam 
Bentley's Complete Phrase, 6th Ed 


. Riverside, Private 


Reference: Guarantee Trust, New York 


Got A Problem? 


Check Our 
Advertisers’ 
Services 


The 
Northwestern Miller. 


N. V. COMMISSIEHANDEL “CEREALES” 


VAN OLDENBARNEVELTSTRAAT Ie 
P.O.K. 183 


Affiliated 


ROTTERDAM. (HOLLAND) 


witt 


G. DALOZE GRAIN AGENCY 8.A. ANTWERP (BELGIUM) 


Reference 


THE NORTHWESTERN MILLER, MINNEAPOLIS (Minn) 


McKINNON & McDONALD, Ltd. 


FLOUR, OATMEAL, OILCAKES, COKN PRODUCTS AND GRAIN 
75 Bothwell Street, GLASGOW 


Cable Address: “Grains,” Glasgow 


60a Constitution Street, Leith 
102-108 Grafton Street, Dublin 


Comm. Venn. Handelmij. 


(Successor to H 


v. h. OSIECK & Co. 


F. Osieck) 


AMSTERDAM (Holland) P. O. Box #4 
IMPORTERS OF FLOUR AND ALL KINDS OF FOODSTUFFS 


Cable Address 
All codes used 


“Onteck,” Amsterdam 


Pillsbury Flour Milla Co., 


Bole Agents for the 
Minneapolis, Minn. 
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: Much more goes into HAMMOND Multi-tial BAGS than the Products they dependably carry 


Here are a few reasons for the steadily increasing demand 
for Hammond Mulu-Wall Bags: 


] Only papers and materials of highest quality are used in 
Hammond Mulu- Walls 


] 


2 Hammond's two large plants are devoted almost exclu- 
sively to Multi-Wall Bag productior 


Pride ot workmanship and a thorough knowledge of y 


3. shipping prot lems assure you of Mulu-Walls to eet y 
exact needs 


4 Modern machines and materials handling equipment keep 


. 
costs and prices to a minimum 


Write for your copy of ‘To Serve You Better with Hammond Multi-Wall Bags."’ 


HAMMOND BAG & PAPER COMPANY 
Generet Offices: Wellaburg, W. Vo. 
Plonts in Wellsburg, W. Va. and Pine Bluff, Ark. 


Top: ecentatives in the fel bes 
Chicage, If. Mirmeapolis, Minn. New Vo Biwetield, Va. 
Columbus, Ohio Chartette, C. 
Houston, Texas Kansas City, Me. 


Brands of Distinctive 2ualily 
SUNNY KANSAS KANSAS EXPANSION 


} ; HE first step in smart flour buying is selecting 
yl a milling company you know has all the facilities 
a necessary to fill your needs and has a reputation for 
q producing nothing but quality products. On this 


' basis you can choose SUNNY KANSAS flour every 


4 time. It's a flour with character. 


| the WICHITA Flour Mills Co. 
WICHITA, KANSAS 


_ 5,000 CWTS. CAPACITY ¢ 1,000,000 BUS. STORAGE 


In a year of strange and unexpected 
variations in wheat quality, the wide 
area of selection available without 
penalty to Page Mills at Topeka is 
especially valuable. We draw the best 
from four major wheat states—Kan- 
sas, Nebraska, Oklahoma, Colorado. 


PAGE US FOR FINE FLOUR 


Vy 
ys 
| | | 
| 
THE THOMAS PAGE MILLING COMPANY, Inc. | 


March 4, 
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FLOUR 


EAGLE ROLLER MILL CO. 


NEW ULM, MINN. 


4 


Milled with infinite care and skill 
from premium wheat. Outstanding among 


the country’s finest flours. 


“NEW ULM, MINNESOTA 


! 
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, a in from the U.S. Finland has 
| y, i taken a cargo of No. 5 for 
anadian Comment at the lee of 
nel price of $1.96 
$1. 
- By George E. Swarbreck 
| 
QUALITY UPHELD—Overseas buy COMPAN | 
ers of Canadian wheat and flour can ted t St hol 
reat ansured that there will be no o move forward for ocean iwolders, representing first pref- 
e- ransst n font ne 
laxation of those high standards of na at pment at Me real as soon as eae ect _ preference and .com- / 
quality to which they have become would t Bi. resumed. This wheat posed ar lave approved a pro- 
accustomed over a long period of shipped undried and would tt rangement devised to clear 
ome hu ive further ne pre rence é 
years. The authorities have taken tline t assistance in set An ce share arrears of North 
dt neo } nerican Elevator 
steps to ensure that damp wheat | 
rect rec: 
damaged in the drying process will ‘ slization. Currently, ar 
damaged in the dr rears of dividends on the f . 
REST eret e first pref 
seas outlets over TRICTIONS DOUBTFUL — Be- ye shares total $68.25 a share 
cause of this optimist ind on the sec 
In the words of DG McKenzie «tr t n a sh ris 
ctions on the n em share 
chief of the board of grain commis to U ikehead oe The plan 
e lakehead, pre iv h ar re > 
sioners, “Above all else we must imminent usly hinted as the 7 provides that holders of 
tect the pro u ent possibilt may not ‘ eee cumulative $100 pi ir 
reputation of our wheats on to be 1A second pref 
imposed. A short eference share 
world markets.” He added that grain pace, « at ted wwe of storage one new 5‘ ence shares will receive 
leaving the prairies for outside mat f Jan on ; arise at the end ferred ab cumulative $100 par pre- : 
kets had to carry all the qualifics rding t “ ; materialized ac- eon are and eight new n.p.v 
tions specifi alifica radu o officials and ! mon shares for each s 
pecified or else the confidence shipments by " provided held. Hold eo 
of buyers the world wi rival ome 
shaken. I over would be pace with arrivals from tt , P stock will receive one ee 
en f it were a case of losing the restrictions n Prairees common shar f 
ions may not b ooo n are for eac 
part of the crop or losing part of the However, if the : e necessary now held wv each two shares 
confidence enjoyed then Cans ation i f the reopening of navi- r . 
would be t anada gation is delayed beyond th The company has t bt 
% crop, Mr. McKenzie stated critical. Rail 1 aul might become zation and 
ick ical. Rail movements d, t 
All artificiaily dried grain is now have set an al for he ‘reorganization 
| cial P all-time hig De é or the 
d ing subjected to rigorous milling wards of 200 cars ; gh with up- to proceed wr the reorganization 
4 and baking tests as well as under ward ars 4 day moving east- 
q 
f going the usual grade inspections Roy W. Milner S NEW e 
us will ensure ere vat Ed 
supplies will reach tr sditior NEW APPOINTMENT—Roy W. ALN A BUYER” What erected at Wes. 
1 ' rely on the guare nadi: gure in the Ca ») be the first sale of C sakeries and Georg ’ 
' given by Canada guarantees adian grain and flour trades, hi: dian wheat to Spain tt f Cana Ltd.. covers 100.000 orge Weston 
a The been appointed ; i 4 as been reco ' Ss season has can 5 square feet and 
‘ cistaniniatie de e » Trust Co., Toronto. A 20,000 bu. It ase Oo tailway f read an hour 
damp harvest en 4 of th > member 4 is understood th reight cars can | 
all se Board of Grain , the deal w wit hat load in the ‘ oad or un- 
in large quantit ommissioners as within the t 1e building itse 
t ies of and a forme P th h 
wheat being classed er president of the International Wt the flour h il 
dem. Soverel Winni al eat Agreement andling equipment 
‘ ra g Grain Exchange, M Spain has a quot en aluminum t includes 
» r filner is a quota of 4,373,000 1 pipes througt 
and, Currently se wt ) bu. of fi igh which the 
in one erving as the which 1,102,000 | flour is bl . 
partic Canadian uu. has already blown to the m 
it was koVermment’s trans idy been storage t ixers from the 
aie tne port commiss . age bins in the be 
its appearance, ser ppointment which he 
are erious deteriorat last fal sie 
had in fact t all when transport i 
; i cases the gl . i In most ties threatened to bog d rm Us Oo um ta 
1th gluten had been destroyed S"Pplies of grat our x rts 
the zyrain in the We 
neither strete rom would filner’s efforts were 
4 retch nor bubble.” The Uatying the tang! uceessful in argest in Fo Y 
aves themselves were heavy, dark gle and moving rec VANCOUVER ur ears 
and unpalat ble pplies of grain to ex Export shipme 
On able and less than half 8d to the Is.” port points of flour from British Col pments in 1950 and the 
rd the usual size e mills. The problem is still in 1951 tot sritish Columbia ports 547,229 t le previous high of 75,- 
not yet completely solved for Mr. Mil otaled 2,447,485 bbl. (196 Ib.) 
Ha } ner is faced wit a marking the largest n : B.C. ex t 
oven yorts by ¢ 
A TEST METHODS — Iw thod ing movement in the task of expedit past four years. The ir a follow UK "33,775,638 gy Donen 
have been methods preparation for the crease over the 2960 33,779,638 bu.; Jape 
adopted in orde reopening } figure was 3 22 369,259 ; Japan, 
rt g of navigs 5 
o detect gation in the spring. total shipments, Vai 1 bbl. Of the Africa. 5.715 10,3 48.580; South 
wheat iciently. All all but ‘ incouver cleared 715,917; Belgium, 5,283,946 
i : ound to have suffered dama it 9.632 bbl, which moved f Central and South Ame cm 
will be kept separate from N wheat but to await New Westminster om Italy, 2,329,600; Irel 
Ne 4 iit a k period of \ Holl 2s reland, 1,858,267 
and other y warm Wweathe subst tial 5 
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volves the grinding of the wheat condition. Furthermor ed in top ment, the ains includir 83,581; Germany California, 
the Gen ed out, t ather on is point to the Philippine 115.00 13 bbl Kong. 8.243 bu 7,582, and Hong 
he gum from damaged wheat would merely aggravat . I ain’ East Indies, 113,042 bbl. t 1. to the In additi 
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orm a cohesive elastic ball, cru fleult drvir problen it 36 bbl. to Central An aut port, New Westr 
bles easily and will not stretch w “ that . be tried d tl more bbl. to the Straits Settler rica, 56,343 305.139 bu. wh re ter cleared 5.- 
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gives a 50° or 60°) yield of flor Ohaerves ecall ti bbl. to the ULK ind 40,000 other countri 
minutes. The flour is then test the fields 19 Following are the larger eration for the first 1 
0-51 for last rger shipments cleared 660.7! ime in 10 years 
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astic properties of the dough. TI the re . * ver ent in’ Central America pag Te spectively Of the Van é or Japan 
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{ amage visually. All wheat ecasts of an ea nel f Lebanon, nil and 22,653; P 7: the bulk for the Old C ee aa \ 
‘ in o > ded nam re ) 
joune wanting in quality will be i ation, perhaps the eat 029 and 49.400: Pet ama, 18 id Country and 
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Overseas Newsnotes ... ay me Nortwestern Miers 


Foreign Correspondents 


LONDON TRADERS MEET — Mem- 
bers of the old established London 
Flour Trade Assn. received the 68th 
annual report of the executive com- 
mittee at the yearly meeting held in 
London Feb. 20 The president, 
Henry F. Egerton of Coventry, Shep- 
pard & Co., occupied the chair and 
he was supported by the secretary, 
W. T. Odam of Mardorf, Peach & 
Co., Ltd 

The report recorded that during 
the year under review there had been 
no changes in the method of govern- 
ment control of the trade, a control 
now in its 13th yeur of existence. Im- 
ports of flour continued to be under 
the direction of the Ministry of Food, 
purchases being made by the im- 
ported cereals division of the minis- 
try with J. H. Pillman of Pillman 
& Phillips acting as trade advisors. 
The importation, storage and alloca- 
tion of flour continued to be the func- 
tion of the port area grain commit- 
tees, with Gordon Ravenscroft of 
Ross T. Smyth acting as flour agent 
for the London committee. The prin- 
cipals and staffs of the importing 
firms were fully employed in the va- 
rious sections of the Ministry of Food 
and in the distribution of flour to 
the trade 

The separate distribution of import- 
ed flour is still not permitted in Brit- 
ain, all arrivals going to the mills for 
admixture with domestically produced 
81°) extraction flour which gives a 
net extraction figure of 80% 


RUSSIA IN WHEAT MARKET— 
Egypt and Russia have concluded an- 
other barter trade agreement involv- 
ing wheat and cotton. The Russians 
have agreed to supply 200,000 tons 
of wheat in return for 21,200 tons 
of cotton. Wheat shipments are ex- 
pected to begin the first week in 
March 

An unconfirmed report stated that 
the Russians had offered to supply 
part of the wheat in the form of flour 
The Egyptians have bought large 


E. D. SULLIVAN & COMPANY 

Members: Toronto Board of Trade 
Winnipeg Grain Exchange 

Exporters 

Flour, Feed, Seed Grain, Screenings 

Over 30 Years’ Experience ur Guar 
antee of Service 

TORONTO 1, CANADA 


CEREAL CUTTERS 


Kipp-Kelly Rotary Granulators 
Standard the world over for cutting 
smal! grains, wheat, hulled oats, ete 

KIPP-KELLY LIMITED 


Winnipeg, Canada 


Cable Address: Parrheim 


GRAIN 
\ Frour 
Feeps 
Domestic & Export 
PARRISH & HEIMBECKER 


Export Office — TORONTO, CANADA 
— CALGARY — MONTREAL 


stocks of flour from Australia but 
were recently reported to be looking 
elsewhere for supplies, Canada being 
listed as a potential seller. However, 
no deal resulted, wheat being bought 
from the U.S. instead. The Egyptian 
milling industry has protested at pur- 
chases of flour abroad and it is pre- 
sumed in trade circles that the 
Egyptian government would not risk 
further criticism by accepting the 
Russian offer. The suggestion was 
made that the flour to be supplied by 
Russia would have come from east- 
ern European mills. 


SWEDISH IMPORTS—Trade sources 
indicate that during last fall Sweden 
imported upwards of 200,000 tons of 
bread grains in order to cover flour 
requirements, following the shortfall 
in the harvest as a result of a plague 
of black rust. No major recession in 
import requirements appears likely 
in the near future because farmers 
are decreasing their sowings of wheat 
and rye in favor of linseed which is 
a better paying crop. However, the 
government is already discussing a 
hike in bread grain prices in order 
to provide an incentive for greater 
production and thus cut down import 
requirements. 

Meanwhile, attempts are being 
made to obtain wheat and rye from 
other sources, Argentina being spe- 
cifically mentioned in this respect 
However, the possibility of negotia- 
tions being successful is not rated 
highly according to observers. Sup- 
plies from Australia have now 
ceased following the completion of 
Sweden's IWA quota but a recent 
agreement with Russia provided for 
the shipment of 100,000 tons of wheat 


FUTURES MARKET TO REOPEN— 
The Italian futures market is expect- 
ed to reopen March 25 after being 
closed for 17 years. Wheat, corn and 
rice are listed among the commodi- 
ties in which dealings will be allowed 
Traders have been pressing the gov- 
ernment to reopen the futures mar- 
ket for some time on the grounds 
that the trade would function more 
efficiently with such facilities 


BREAD BRITAIN—Gordon G. 
Pooley, president of the British Na- 
tional Assn. of Master Bakers, has 
expressed concern at the difficulties 
currently confronting the baking 
trade. Many bakers are giving up 
bread production completely, prefer- 
ring to buy their supplies from the 
big plant bakeries, and Mr. Pooley 
sees in this trend a danger to the 
trade as a whole. Part of the blame, 
he claims, rests with the government 
because of the low margin of profit 
allowed for bread production. Theo- 
retically, a British baker should make 
a profit of 70¢ on each sack of 280 
Ib. but, in many cases, this figure 
is not reached. Requests for an in- 
crease are now being considered by 
the Ministry of Food 


JUTE DUTY CUT—The reduction in 
the export duty on jute from Rs. 1500 
ton to Rs. 750 announced by the In- 
dian government caused some unset- 


tlement in the Calcutta burlap mar- 
ket. The duty cuts amounted to 3.35¢ 
a yard on 79/40" and 445¢ a yard 
on 10/40” but prices only eased by 
2%¢ and 4¢ a yard respectively 
which indicated an increase in the 
mill price. The trade expects that the 
demand for burlaps wil] be stimu- 
lated but the multiwall bag market 
is not expected to be unduly affected 
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VANCOUVER EXPORTS 
DECLINE IN JANUARY 

VANCOUVER-—-Flour exports from 
this port for January totaled 205,237 
bbl., which compares with 234,780 
bbl. the previous month and 312,818 
bbl. in January last year. In compari- 
son with the December total January 
shipments to the Philippine Islands 
were down 93,168 bbl, but up 47,000 
bbl. to the U.K., and 16,000 bbl. to 
Central America 

Following are the January ship- 
ments: Philippine Islands, 98,808; 
U. K., 57,979; Central America, 25,- 
515; China, 8,778; Panama, 4,802; 
Colombia 4,444; East Indies 3,122; 
Straits Settlements, 1,531 and Ecua- 
dor, 258 bbl. 


Ws. CHARLICK, LTD. 
FLOUR MILLERS 


Cable Address —-MILPRODS, Winnipeg 
MILLING PRODUCTS LTD. 
P.O.B, 3007 
Winnipeg, Man., Canada 


Exporters of 
Grain, Flour and Allied Products 


Canadian Wheat, Oats and Barley 


Over 60° Elevators in Manitoba, 
Saskatchewan and Alberta 


UNITED GRAIN GROWERS, LTD 
Winnipeg, Manitoba 


GRAIN 
MERCHANTS 


Processors of 
LINSEED SOYBEAN 
OILCAKE OILCAKE 
MEAL MEAL 


TORONTO ELEVATORS 


cm 
TORONTO CANADA 


% 


6 


golls op EASTERN CANADA FLOUR MILLS LTD. 
§& Best Canadian Hard Spring Wheat Flours 


Ml ai 
Cartier 
Cables — Eastmills 


Canny 


“Lasalle” 


Pontiac 
MONTREAL, CANADA 


CABLE ADDRESS: GREAT STAR 


GREAT STAR FLOUR MILLS, Ltd. 
Canadian Spring and Winter Wheat Flour 
“SILVERKING” “GREAT STAR” “CORONET” “SILVER STAR” 
ST. MARY'S, ONTARIO, CAN. 


JAMES Ric 


GRAIN MERCHANTS, SHIPPERS 
AND EXPORTERS 
© HEAD OFFICE — WINNIPEG, CANADA « 


Domestic & Export Offices: TORONTO, MONTREAL, WINNIPEG, 
VANCOUVER & OTHER PRINCIPAL CITIES IN CANADA 


HARDSON & SONS 


LIMITED 


PURITY 
GREAT WEST 
STERLING 


Specialists in Illillin 
anadian Hard Spring Wheat 


GUARANTEED BRANDS 


THREE STARS 


CANADA CREAM 


PRAIRIE MAIDS 


DAILY CAPACITY 20,000 BAGS 


WESTERN CANADA FLOUR MILLS CO. LIMITED 


CABLE ADDRESS “LAKURON™ 


TORONTO. CANADA 
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Soybean Processing 
Capacity Near 300 
Million Bushels 


March 4, 1952 


TROUT FISHERMEN FIND 
NEW USE FOR BREAD 
LAS VEGAS, NEV.—‘“Doughball” 
bait is the sensation of the trout fish- 


MINNEAPOLIS The processit ing sport at Willow Beach on the 
capacity of the U.S. soybean proc "=" Colorado River. This bait, a creation 
r dus I e to 30 credited to Bud Alexander of the Last 
on bushe pt Frontier Hotel, is made with white 
I} va d Fred H. Hafner bread, garlic and banana oil. The bits 
tirector of [Or of bread are rolled into a tubular 
General Mi I i ent 1 shape, after the other ingredients are 
port on soybean pr g Statistics worked into the dough. The “dough- 
Mr. Hafner said i Mlay the ball” is put on the hook, The consist- 
sufficient proc ipat ava ent catches of 4 to 7-Ib. trout attest 
ble to remove from at least to the effectiveness of this edible lure. 
250 million bushe f soybeans dur Sportsmen say that the dough in the 
1 12-month period. And, he added water gives the illusion of “action” 
msidering that durir one mont! that attracts trout and the oil gives 
January, of the past crop year, 25 off a multi-hued appearance that 
million bushels rf oybeans were draws the fish. The garlic does some- 
processed, the processing capacity of thing, too, that facilitates the catch. 
he industry probat s close to 300) The standard bait for catching the 
ion bushels a year wily trout in the Colorado, just above 
In an attempt to confirm this f Hoover Dam, is salmon eggs. At Wil 
ire for potential production capac low Beach veteran sportsmen with 
t the processing facilities available “doughballs” have been outcatching 
n each state wert isted and an salmon-egg devotees in both the num- 
estimate made of tl daily produc ber and size of their trout catches 
CANADIAN tion potential, Mr. Hafner explained and feel their use is ethical. Perhaps 
His computations yielded the follow fish are sensible enough to like a 
SPRING WHEAT FLOUR ng data few bites of white bread. 
5 the proportion of various types of 
4 ‘ ) 1 processing equipment that was oper 
ROLLED OATS Extraction ited during January, 1952 
As the year pr resses, the amount 
4 ited will increase so that by 1953 
| i OATMEAL " thirds of total available processing 
; ; i. ; On the basis of my computations capacity and three fourths of the 
$ of production capacity Mr. Hafner tilized process capacity, Mr. Ha 
i said, “facilities are available for proc ner said 
r essing 288 million bushels in a year S THE STAFF OF LiFe j 
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OR nearly 150 years Canadians have known that “if 

it's Ogilvie — it’s good!” Year after year this great 
Canadian company has grown bigger and bigger — 
because it has consistently turned out only the best. 

Ogilvie products include quality flour for every 
purpose —a complete line of prepared baking mixes, 
rolled oats, oatmeal, Wheat-Hearts, Vita-B Cereal 
and “Miracle” farm-tested, scientifically balanced feeds 
for livestock and poultry. 


THE OGILVIE FLOUR MILLS CO., LIMITED 


Mills at: Montreal — Fort William Winnipeg 
Medicine Hat Edmonton 


Cable Address: Ogilvie Montreal all codes used 


NEW SIEBEL BUILDING—The J. E. Siebel Sons’ Co. and its education 
division, the Siebel Institute of Technology, is constructing a new building 
in Chicago, it has been announced by Fred P. Siebel, Jr., president. The 
move has been made necessary because of the growth of the firm and the fact 
that location of a new highway prevents expansion at the present site. The 
Siebel building will be two stories high with a frontage of 185 ft. and a depth 
of 148 ft. It will have a total floor area of approximately 40,000 sq. ft., which 
is considerably more than the present building. The portion of the building 
housing the offices and laboratories will be constructed of reinforced concrete 
and will be set well back from the property line, allowing for landscaping. The 
rear portion of the building, housing the bakery products division, will be 
built of structural steel and concrete. Outer construction will be of tan 
face brick and Bedford stone. The first floor will house the executive and 
general offices, a conference room and the laboratories and offices of the 
technical staff. The second floor will contain a meeting room seating 75 per- 
sons, a baking research laboratory, library, additional staff offices, offices of 
the Siebel Publishing Co., publishers of The Bakers Digest, a club room and a 
staff dining room. This floor will also provide space for an experimental bakery. 
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Hlaple Leaf Milling Co. Limited. 


Head Office: TORONTO, ONTARIO 
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$2.74 A SHARE NET 
FOR STANDARD BRANDS 


Net Sales for 1951 Show Gain of 
$41,497,281 Over Total for 
Previous Year 


NEW YORK~ Consolidated net in- 
come of Standard Brands, Inc., and 
subsidiaries operating in the U.S. dur- 
ing the calendar year 1951 amounted 
to $9,463,672, equivalent to $2.74 a 
share after preferred dividend re- 
quirements. That figure compares 
with $10,172,980, or $2.96 a share for 
In both 
periods 3,174,527 shares of common 


the previous calendar year 


stock were outstanding 

Net sales of the company and do- 
mestic subsidiaries totaled $342,928,- 
989, a gain of $41,497,281 over the 
1950 total of $301,431,708 

The combined sales of unconsoli- 
dated subsidiaries operating outside 
the U.S., in terms of U.S. dollars, to- 
taled $43,626,033, and their combined 
net income was $2,470,327. Dividends 
received from such unconsolidated 
subsidiaries were $1,197,485 during 
1951 compared with $1,034,408 dur- 
ing 1950 
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250 ATTEND CANADIAN 
CONFERENCE ON BARLEY 
WINNIPEG The largest attend- 

ance on record featured the annual 

meeting of the Canadian Barley and 

Oil Seeds Conference, held here Feb. 

21-22. More than 250 agriculturists, 

plant scientists, research workers 

and farmers, from all parts of Can- 
ada and northwestern US. were 
present to discuss the problems re- 
lating to the production of barley 
and all types of oil seeds. Co-chair- 
men of the sessions were, Leo Gauer, 

McCabe Grain Co.; Prof. T. J. Harri- 

son, director, Barley Improvement 

Institute, and Lee Phillips, Winnipeg 

Paint Club 
The story of North Dakota scien- 

tists’ fight to produce an acceptable 

variety of flax was told by Dr. H. L. 

Walster, dean and director, North 

Dakota Agricultural College, Fargo. 

Dr. Walster traced the development 

of the varieties introduced by Dr 

H. L. Bolley, and the fight against 

rust conducted by Dr. H. H. Flor 
Dr. John H. Parker, director of the 

Midwest Barley Improvement Assn., 

Milwaukee, told representatives at- 

tending the barley sessions that re- 

search today is greater than ever 
before 
Robert Whiteman agronomist, 

Manitoba Pool Elevators, was re- 

elected president of the Barley and 

Oil Seeds Conference, with P. H. 

Ford, agronomist, Manitoba depart- 

ment of agriculture, first vice presi- 

dent and D. M. McLean, Pioneer 

Grain Co., Winnipeg, second vice 

president. G. A. Gamsby, Canadian 

Grain Journal, continues as secretary. 
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EXPORT SALES TOTAL 
5.6 MILLION BUSHELS 
WINNIPEG—Wheat and flour ex- 
port sales last week combined to ag- 
eregate 5,600,000 bu. in terms of 
wheat, with almost 4 million bushels 
of the total worked to IWA signator- 
ies. Wheat accounted for more than 
4,500,000 bu. of the total 
The flour sales, equal] to slightly 
more than 1 million bushels of wheat, 
included only 130,000 bu. made up of 
small lots to Jamaica, Indonesia, 
Hong Kong, Japan, Greece and Bah- 
rein Islands. The remainder of the 
flour was for IWA account, going 
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chiefly to the U.K., Barbados, Israel, 
Trinidad and Hong Kong 

The wheat sales showed a little 
more than 3 million bushels to IWA 
countries, with the U.K. taking 1,414,- 
000; Italy 761,000; South Africa 355,- 
000; Japan 333,000; the Netherlands 
124,000; while almost 40,000 bu. went 
to Ireland. Class 2 wheat sales were 
made up of 986,000 bu. to India, 
345,000 to Japan, 160,000 to Norway, 
and less than 50,000 to Belgium 
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RANKS, LTD., STOCKS OF 
JAMES V. RANK SOLD 


LONDON The ordinary stocks and 
shares held by the late James V 
Rank in Ranks, Ltd., the British 
flour milling organization of which 
he was chairman at the time of his 
death Jan. 3, have been bought from 
the executors of the estate by Mor- 
gan Grenfell & Co., a financial house 
The shares, the announcement adds, 
have since been sold privately 

The sale was found necessary in 
order to provide funds to cover part 
of the amount demanded by the 
government as estate duty 

Mr. Rank was reputed to be a mil- 
lionaire, in which case his estate 
would be valued at about $2,800,000 
in terms of U.S. funds. On such an 
amount the government would re- 
quire upwards of 80° as death duty 
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WIN SAFE DRIVING AWARD 

OLEAN, N.Y.-Salesmen of the 
Olean bakery of Stroehmann Bros 
Co. have won a first prize plaque in 
recognition of their safe driving rec- 
ord during the past year. The Olean 
salesmen set a 1951 non-accident rec- 
ord which was the best among all of 
the company’s plants. A total of 737,- 
625 miles was driven by the Olean 
salesmen without a chargeable acci- 
dent. Participating in the plaque 
awarding ceremonies in Olean were 
Leonard V. Thompson, vice president 
of the company; Ward J. Fitch, man- 
ager of the Olean plant, and William 
S. Mallalieu, director of safety for 
the firm. 


Herb E. Brauns 


PROMOTED—Herb E. Brauns, for- 
mer district manager of the Cincin- 
nati district of the Red Star Yeast & 
Products Co., Milwaukee, has been 
promoted as of March 1 to divisional 
bakery sales representative, J. A. 
Kirkman, Jr., executive director of 
sales and advertising, has announced. 
Mr. Brauns has been with Red Star 
since 1925 and became district man- 
ager of the Cincinnati district in 1943. 


ENRICHED BREAD SPOTLIGHTED—The world premiere of the Warner 
Bros, featurette “Land of Everyday Miracles” was held in Reading, Pa., 
recently in a joint venture featuring cooperative efforts of the movie indus- 
try, bakers, and the Fleischmann division of Standard Brands, Inc. At the 
left above, Samuel B. Russell (standing), city councilman of Reading, con- 
gratulates the baking industry at a dinner preceding the premiere. Seated, 
left to right, are Albert Pleus, Standard Brands, Inc.; Philip Talbott, U.S. 
Department of Agriculture; M. G. Rhodes, Standard Brands, Inc., and Edward 
E. Hanscom, Jr., Hanscom Bros., Philadelphia, president of the Pennsyl- 
vania Bakers Assn. At the right is a lobby sign which illustrates possible 
uses for the display material contained in the Fleischmann mere 

plan, emphatically promoting enriched bread as an “everyday miracie.” 


All of Reading, Pa., 
ry . 

Thinks of Bread as 
An “Everyday Miracle” 

READING, PA. Enthusiastically 
supported by local bakers, the world 
premiere of the Warner Bros. featur- 
ette, “Land of Everyday Miracles,” 
set new records in the history of 
baking industry tieup programs. 

The considerable success of the 
Reading program, breaking a 2-year 
box office record, is seen as giving 
bakers in all other cities a helpful 
and attainable target at which to aim 
when the film is released for nation- 
wide distribution starting March 6, 
since all of the baker activities in 
Reading were based on the same 
Fleischmann Merchandising Plan that 
will be available to bakers every- 
where, Standard Brands, Inc., spon- 
sor of the plan, stated. 

There is evidence that the film it- 
self will have an impact on the pub- 
lic that will help to establish en- 
riched bread in the minds of con- 
sumers as “an everyday miracle.” 
Observers report that in addition to 
breaking the Warner Theater's box 
office record, audiences have often 
expressed their enthusiasm for the 
inspiring and patriotic pageant by 
prolonged applause. 

A feature of the tieup campaign in 
Reading was the fact that the bakers 
participated on both a cooperative 
and individual basis. The entire cam- 
paign was developed and brought to 
its successful climax in the three- 
week period between the date when 
“Land of Everyday Miracles” was 
scheduled and the date when it was 
first shown in Reading. 

The united efforts of the Reading 
bakers during this period included 
the sponsorship of a series of cooper- 
ative newspaper ads (taken from 
mats furnished by Fleischmann as a 
part of its merchandising plan), co- 
operative radio spot announcements, 
the use of bumper signs on al] bakery 
trucks and the distribution of thous- 
ands of signs and leaflets to stores 
and homes. 

The cooperative radio campaign in- 
cluded daily spot announcements on 
all three local radio stations. Indi- 
vidual efforts of the Reading bakers 
included daily spot announcements on 
all three radio stations on regular 
baker broadcasts. Participating bak- 
ers also sent letters and leaflets to 
all employees urging them to see, 


recommend and merchandise “Land 
of Everyday Miracles!" 

Representatives of the Pennsyl- 
vania Bakers Assn. appeared with 
prominent Reading officials on sev- 
eral panel radio programs to explain 
why bakers were so interested in 
“Land of Everyday Miracles” and to 
emphasize the fact that enriched 
bread itself is “An Everyday Mira- 
cle.” At the same time news stories 
about the world premiere program ap- 
peared in local newspapers. The gen- 
eral interest aroused by the coopera- 
tive and individual baker tieup cam- 
paign will assure practically the same 
type of publicity in other cities where 
the film is to be shown, Standard 
Brands says 

According to Albert Pleus of Stand- 
ard Brands, the “Fleischmann Mer- 
chandising Plan,’ which is available 
to all bakers, was the basis for the 
Reading program. The constant and 
multiple use of the tieup emblem 
“Enriched Bread—-An Everyday Mir- 
acle’—-was an outstanding feature of 
the baker tieup campaign. ‘There is 
no doubt that its use will be equally 
successful and effective in baker tie- 
up programs throughout the coun- 
try,” Mr. Pleus said. 

“The Reading ‘Success Story’ 
proved dramatically that the job of 
concentrating public interest on show- 
ings of ‘Land of Everyday Miracles’ 
can be done in the time allotted and 
with the materials at hand when bak- 
ers and all other interested groups 
work together towards the common 
goal of convincing the public that 
enriched bread is ‘An Everyday Mir- 
acle’,”” he concluded. 
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PENNSYLVANIA BAKERS 
DISCUSS STALES COST 


HARRISBURG, PA.—-A discussion 
on the costs of stales to the baking 
industry was the featured discussion 
here recently at the meeting of the 
Central Pennsylvania Bakers Assn. 
at the Penn-Harris Hotel. E. J. Spry 
showed slides on “stale bread costs,” 
taken from the recent School of 
Bread Salesmanagement sponsored 
by E. J. Sperry Industrial Publica- 
tions, Chicago 

The attendance of 100 set a rec- 
ord, according to Bernard Schmidt, 
Capitol Bakeries, president. Theo. 
Staab, secretary, and Edward E. 
Hanscom, Jr., Hanscom Bros., Inc., 
Philadelphia, president of the Penn- 
sylvania Bakers Assn., also attended 
the meeting. 
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Flour Sales 


Summaries from Leading Markets 


Prices reported in The Northwestern Miller's market reviews are for flour packed 
in 100-Ib. cotton sacks unless otherwise specified. Mill list prices are quoted in 
the principal manufacturing centers and sales prices in the larger distributing centers. 


They rep 


t everege 


holesale levels and do not take into account high or low 


extremes at which occasional individual sales may have been made. 


ent family flour $7.300 7.50, high pat- 
ent $7.1 7.30; standard bakers un- 
enriched $5.90%76, first ¢ irs unen- 
riched $4.40@4.50, delivered Texas 
common points 


Central West 


and =lagging 


sales 


Chicago: Slow 
shipping directions were reported by 
central states millers tor the week 
ending March 1. Bakers appeared to 
be booked up for several weeks ahead 
is a result of the blitz ibout two 
weeks ago, and family flour buyers 
ilso were not in the market, follow- 
ing a flurry of buying in advance 
of Washington's birthday Feb. 22 

Mills also complained about the 
slow pace of shipping directions. some 
plants were cut back to three days 
1 week, and those running five days 


were pressed to use all their man- 

There were various explanations 
the reluctant shipping directions 
Some millers thought that payment 
or March 15 was present- 
ing quite a problem to segments of 
the industry. Also, some thought that 
bakers, having some higher-priced 
were trying to aver- 
taking a 
stray car of flour here and there 
obtained at bar- 


flour on order, 


awe down their costs by 
which could be 


Soft wheat millers also experi- 
enced a dull week, both 
Sales were esti- 


saleswise 


and direction-wise 


mated to have averaged around 30% 
of capacity or less. Prices virtually 
were unchanged. Mills, caught by 


1 weakening millfeed market, were 
unable to shave their flour prices to 
reflect the recent declines of the 
wheat market 

Quotations March 1: spring top 
patent $5.804 5.85, standard $5.73@a 
5.77, clear $5.50% 5.60; hard winter 
short $5.7145.75, patent $5.654 
5.66, clear $4.85; family flour $7.90; 
short $7.19% 7.25, stand- 
$5.83 4 6.25 


soft winter 
ard =$5.550 6.49, clear 

St. Louis: Local mills reported a 
fair volume of sales in the week end- 
ed March 1, with prices unchanged 
from a week earlier. Shipping direc- 
tions were while 
the demand for all types of clear 


flours was only light 


fair to moderate 


Elsewhere in the area, mills advise, 


sales to the bakery trade were at 


ow ebb, despite price reductions 
made possible by lower wheat prices. 
Buyers, covered at least for March 


ind in most cases through April, are 
t inclined to extend bookings be- 
Hard wheat bak- 
inder the 
previous week, with soft wheat flour 


yond these points 
ery flours were 15¢ sack 


about the same and spring wheat 
10¢ lower Following substantial 
prior to a 20¢ price ad- 
family flour sales were stag- 
nant. Clears and low grades rebound- 
ed from the extreme lows in price 
to around 10@15¢ over the previous 
week. Aside from a sizable sale of 
ash flours to Jamaica, there was 
from export or do- 


bookings 


Vanct 


interest 
mestic users 
Quotations, St. Louis March 1: fam- 


ily top soft patent $6.80, ordinary 
$5.90, top hard $7.60, ordinary $5.85; 
bakers soft winter short patent $6.70, 
cake $6.70, pastry 65, soft straights 
$5.80, clears $5.15; hard winter short 
patent $5.85, standard patent $5.70, 
clears $5.35; spring short patent $6.05, 
standard $5.95, clears $5.75, low pro- 
tein clears $5.15. 


East 


New York: Business last week 
slumped into its normal form, with 
sales limited to occasional small lots 
Buyers’ needs were adequately filled 
two weeks ago on lower markets, 
and current bookings were to main- 
tain positions. Sales were chiefly of 
springs with a small sprinkling of 
southwesterns, and except for lim- 
ited interest in Kansas grades by 
one chain baker no round lots were 
sold. Soft winters were small sellers 

Shipping directions were rather 
slow, but the end of a strike that 
has tied up many local bakeries was 
expected to improve shipments and 
jobber business. Prices were  un- 
changed to 5¢ higher 

Quotations March 1: spring high 
glutens $6.5146.61, standard patents 
$6.26 © 6.36, clears $5.90% 6.20; south- 
western short patents $6.2006.40 
standard patents $5.9076.20; high 
ratio soft winters $6.9007.70, 
straights $5.904 6.30 

Buffalo: Production of flour in this 
area last week was up fairly well 
over the previous few preceding 
weeks 

Sales, outside of a fair amount of 
spring types to eastern buyers which, 


it is now estimated, puts them out of 
the market until some time in May, 
could not be termed as very extensive 
Replacement business and some brok- 
erage house buying constituted the 
bulk of the sales made outside of 
the amounts taken by the eastern 
purchasers of springs 

Quotations showed very little 
change except in some of the spring 
types. Clears continued to be on the 
weak side 

Quotations March 1: spring family 
$8.0578.10, high gluten $6.48 6.50, 
short patents $6.3306.35, standards 
$6.23 6.25, first clears $6.12@6.15 
hard winter standards $6.1506.17, 
first clears $5.8545.88; soft winter 
short patents $6.3306.35, straights 
$6.120 6.15, first clears $5.08@ 5.10 

Boston: The lowest spring wheat 
flour prices since mid-October failed 
to stimulate any sizable buying ac- 
tivity in the local flour market last 
week. Other flours were also coast- 
ing along with the same slow pace 
that has characterized the over-all 
picture in this territory for the last 
few months. Springs closed about 4¢ 
lower on the average with extreme 
losses during the week partly recov- 
ered. Hard wheat flours were un- 
changed to 4¢ higher at the close, 
while soft wheat flour quotations 
ranged from 5¢ lower to 10¢ higher 

Dealers reported that some buy- 
ers entered the spring flour market 
at the week's low, but the buying 
activity was not of a general nature 
Many operators apparently still feel 
that further recessions are quite 
probable, pointing to the general de- 
cline in leading commodities which 


Wheat Agreement Sales 1951-: 


2 


_—_—-+Exporting countries — Total sales, 1,000 bu 
Importing Guaranteed United States*——— 
countries— purch, bu Wheat Flour Total Australiat Canadat Francet Total 
Austria 7,67 73 008 
Belgiu 1¢ 11,079 19.81 
Boliviat 380 2,033 ons 2.815 
Brazil 2,461 13,200 
Ceylon? 1.404 1,404 >» 166 4 
Costa Ricat 42 388 430 1,207 
Denmark? 691 413 1,104 1,642 
Dom, Republics 14 11 $25 
Ecua 7 830 ‘7a 1 
Egypt 7 406 7,609 7,609 
El Salvador? 179 234 173 407 
G nany 47,224 47,224 2,904 ‘4 1,837 51,969 
13,138 13,136 13,166 
(juate ala 156 528 684 239 92 
Haitit 684 684 419 1,103 
Honduras? o4 110 204 170 174 
Tee i 20 
India 28,436 28,436 10,014 14.933 53,383 
1.964 1.964 1.946 
Ireland 1.111 1,111 1.628 6,350 9.089 
Israe 1,497 4,358 965 
Italy 15,149 35,149 S78 
Japan 13,626 13,626 3.418 
Lebanon? 65 1,769 2,452 
Liberiat il 2 
Mexico 12,860 12,772 12,772 
etherlands 11,1 15,187 2,456 6.8 
New Zealand 1,59 4.54 
N ragua 127 127 
Norwa 7.714 127 4,736 987 7,747 
625 322 322 303 625 
512 109 ' 1,46 187 652 
Th 1 4,500 140 4,936 
bia 1,8 ve 1,398 1, 45% 
Spain 4,373 1,102 1,102 ° 1.102 
Swedeng 2.756 1,319 1,319 1,493 2,612 
Sw and 6,430 2,107 3.418 5,52 
Un. of 8. Africa 11,023 2,053 2.053 6.4600 1.653 
K 177,068 13.365 3.116 16,471 29,687 49.599 95.697 
Venezuela? 6,246 1,412 1,421 4,67 6.100 
Total 580.917 10.046 31,165 241,211 64,312 139,382 1,910 446,815 
Guaranteed quantities (exporting countries) 255,149 88,700 232,979 4,089 680,917 
Balance 13,938 24,388 93,597 2,179 134,102 


*Sales confirmed by CCC through Feb 
through Feb. 22, 1952. tQvuota filled 


26, 1952. tales recorded by Wheat Council 


has received widespread publicity 
Trading in hard wheat flours was 
very quiet with most sales being of 
a fill-in nature and for immediate 
needs. Cake flours were still feeling 
the brunt of consumer resistance and 
offerings at the close of the week's 
trading at price concessions failed 
to bring about any marked attention 

Quotations March 1: spring short 
patents $6.35 6.40, standards $6224 
630, high gluten $64706.55, first 
clears $6.02 6.22; hard winter short 
patents $6.2706.37, standards $6.07 
“26.17; Pacific soft wheat flour $6.62 
“#687; eastern soft wheat straights 
$6.02G 632; high ratio $7027.87 
family $8.22 

Pittsburgh: Following recent heavy 
sales, there was a lull in flour buying 
over the tri-state area. It is thought 
this lull may continue for some time 
because commitments were made as 
far ahead as 120 days. Sales of Kan 
sas hard spring, high gluten and 
family flours were smal! last week 
Bakers still complain about a falling 
off of sales of cakes and cookies, 
and soft wheat pastry and cake flours 
are not selling in the volume usual 
at this period of the year. The threat 
of a steel strike still hangs over this 
area and bakers are hesitant to stock 
up on these flours fearing a further 
decrease in cake sales should a strike 
be declared. 

Directions last 
average 

Quotations March 1: hard Kansas 
bakers $5.8246.36, medium patent 
$5.944 6.46, short patent $5990 6.56 
spring standard patent $5.98 76.30, 
medium patent $6.03 6.40, short pat 
ent $6.0806.50; clears 6.20 
high gluten $6.2346.39; family flour 
advertised brands $7.7008.10, other 
brands $6.5676.80, pastry and cake 
flours $64 7.65, Pacific Coast pastry 
flour $6.62 6.68 

Philadelphia: Dealings in the loca! 
flour market last week were hob 
bled by a new display of weakness 
which found prices dropping to new 
lows for a five-month period. The 
drop had the effect of cooling interest 
further, and both bakers and jobbers 
appeared determined to work off 
present stocks while waiting for some 
development which will give them a 
basis for a course of future action 


week were only 


The latest dip in quotations ranged 
from 54 15¢ sack, with spring stand- 
ard pacing the move. Hard winter 
standard and short patents fell 10¢ 
sack below the levels of a week 
earlier, along with spring short pat- 
ent, high gluten and family. Spring 
first clear limited its descent to 5e¢, 
the same loss was posted by soft win- 
ters. The irregularity of this pat- 
tern was a factor in buying consid 
erations, and it was thought con- 
suming interest would await some 
evidence of stability 

Another consideration was the 
weakness in most other commodities 

Hard wheat flours have had no 
opportunity to benefit from the same 
purchasing activity which recently 
took place in springs. It was felt 
that the stimulus in the latter would 
find a delayed response in winters, 
but the change in the price com- 
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GRAIN FUTURES—CLOSING PRICES 
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Closing grain futures quotations in lea re ‘ ents sshel 
WHEAT FLAXSEE!L 
Minneapolis Chicago Kansas City Minneapolis 
Ma M Ma 
Mt 
RY? 
Chicage Chicage Winnipeg Minneapolis Chicago Minneapolis 
Mar May Ma M M M M M 
Mt 
pleSton appears to have stifled that sp \ r sit . yped 
possibility and sellers of this type of . 
flour are wondering if they wi t . vorked 
the opportumity to book the business t i Ca 
Quotations March sprit fan i wotts eflect 
ily S7 755, uten So ov ce 1 reta 
660. short patent 86304640. stand i ad j n hast 
ard S615 625 first cleat S545 ase vet 
605. hard winter short patent $6.1 ) { vl 
1620. standard $6.05 06.15. soft win i pr 
ter, Western So nearby SS 35 { 
‘ siowed 
tow ind 
South XI flour 
‘ 
New Orleans: Flour business last | La Amer 
week continued ather quiet, witl tulle nun 
interest very spotty and sales in sma < 
volume. In fact, the trade is show Q Ma Lin 106 
ing some apprehension towards book ers i winte 
ings of over 30-day periods, and what ba $ ya 585 
ever small amounts are being sold s | S5¢ S S46 
are generally for immediate ind 1s \ tent St 
prompt shipment 63 $5.9 ( first 
Hard winters from Kansas mills ir SSA r ‘ $6 
particular enjoyed the bulk of the 64 ea ent 85.% 
very limited business, with eal 
terest being shown in northerr S4 St BBS 
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Pacific Coast ike & 4). pastr 
we 
Pacific Coas 
cific Coast 
Portland: Mill bookings last week 
wwyed r thie are but mills have 
d klog f lers. Fore 

f wt vas not an it 
’ mer f n the Philip 
t i een tak 
‘ stic buy 

1 t Ket nté 

t i t ire i 
eady lerable pe 
d ahead. H vhea have 

i dar of large 
tories ir ers ire playing 
e to th tations 
fare 1: higt $6.6 ill Mon 
tana ard w irs $6.33 
ike S7 pas St 10 whole 

SH 

Seattle fl irket Was 
juliet ist weeh ind no ew book 
{ any mst lence were re 
ported, Production held up fairly well 
it millers stated that the next cou- 
rhe f weeks will see current milling 
t ty slump unless new business 
not now in view should present itself 
Prices were inchanged, but 
i nen said that lists do not mear 


sluestem 
86.44 


Canada 


Montres 


i reat dea (Juotations March 1 


ikery $6.67, pastry 


Toronto - The Canadian 


s secured part of the Jamaican 
ler for flour in the face of strong 
ws competition while 30,000 bags 


have been sold to Barbados. In con- 
nection with the itter deal, how 
or irose because 
he mills accepted bookings 
prices but were subsequent- 


Wheat 
could 


inadian 


juirement 


“ vered only on a Class 2 basis 
following the completion of the buy 
ing country’s quota under the agree 


Interest from other export outlets 
t high, and even the number of 
nquiries, received in fair volume in 
ecent weeks, has fallen away. The 


British have shown no interest dur 


t the week under review, but it 
is expected that orders will be placed 
for June and July delivery in the 
near future This wi complete the 
total of 350.000 tons to be taken 
under contract in the present crop 
vear. though some of this balance 
might be used to increase May pur- 
chases which were at a lower level 
than usual 

Demand from the domestic mar 


ket is described 


is excellent despite 


the fact that competition for the 
ivailable business is keen 
Quotations March 1 top patent 
prings for use n Canada $11.10 


seconds $10.60 bbl, bakers $10.50 


4 ess cas liscounts, in 98's 
ottor mixed cars witht 30¢ bbl 
idded fo irtage where used 

Little demand is reported for win- 
ter wheat flour. The biscuit manu 
tacturers continue to secure thet 
requirements from. the irger mills 
because of their jemand for uni- 
formity of quality. Quotations March 
l export $5.81 100-1 f.a.s 
Halifax 

Reports indicate that deliveries of 
Winter wheat ar few ind far be- 
tweer However lue to the slow 
novement of fl re s but litth 
lemand. Quotations M I $2.20 

Winnipeg: Canadian mills worked 
almost 230.000 bt for export ist 
week in the ft f flour and all 
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sold to IWA 
ided the U.K., 
Barbados, Israel, Trinidad and Hong 
Kong. The Class 2 flour 


ies i hese re 


sales went 


) amaica, Indonesia, Hong Kong 
ipan, Greece and Bahrein Island 
Domestic trade is moderate and at 
present mills anticipate little ch : 
vith the itput running in the 
horhood of 4 of capacity 
on hand are sufficient for any im- 
mediate requirements Quotations 
March 1 op patent springs for de- 
ery between Ft. William and the 
British Colun i boundary $10.40% 
11.1 second patents $9.90 10.60 


» bakers $9.90% 10.10 
t prices cash carlot 

Vancouver: 
reported 


Export our interest 


here during the week con 
Only a few 


tablished buyers 
were put throug! and no 


was evident in the Far 


improve- 
Eastern 


flour 
a searching 
week, attended 
y representatives of both Canadian 
ind American milling groups. Infor- 
received here following the 
indicated that the Philippine 


The Philippine Islands situ 


ition was the f 


subiect of 


nquiry during the 


authorities had discussed the whole 
picture ind) might shortly be is 
suing import permits for the coun- 
trys requirements for the balance 


crop year 


The domestic flour situation re- 


mains unchanged. Cash car 


quota- 


tions for hard wheat grinds. March 
l first patents $11.60 in 98's cot 
tons, bakers patents $9.75 in paper 


mags and $10.15 in cottons 
pastry to the trade $11.95 
flour $13.25 


Millfeed 


Demand 
lower and 
(Juotations 


western 
and west 


ern cake 


Duluth: 
trend 
adequate 
bran $61.50% 62 
161.50, standard 
midds. $63 
$61.5007 62, red dog 


was slow the 


was supplies were 
March 1: pure 
standard bran $61 
midds. $61.504 62 
flour 163.50, mixed feeds 
S64 64.50 
Minneapolis: Millfeed prices de- 
lined $1.5042 ton in the past week 
with demand sluggish. Reduced pro- 
that much cur 
applied on book 
prevented greater de- 
Quotations March 3: Bran 
standard midds. $61.50, flour 
midds. $63, red dog $64 

Kansas City: Millfeed demand re 
mained only fair last week, with of 
ferings moderate. Supply and demand 
a standoff. Quotations 
Bran $59459.75, shorts 
sacked City 
Wichita: Millfeed demand was mod 
week supplies suf 
ficient. Quotations, basis Kansas City 
1: Bran $5945 
162. Bran declined $1 ton and 
shorts $2.50 ton compared with the 


duction and the fact 


rent output is bel 


ngs probably 
clines 


$61.50 


were 
March 3 
61.75 


about at 


Kansas 


erate last with 


shorts 


week 


a: Demand was fair with bran 
$1.50 ton lower and shorts $2.50 ton 
Quo 
basis Kansas City 
$61.50 


ower. Supplies were 


March 1 


bran 59 


adequate 
tations 
gray shorts 


Hutchinson: Shorts were off S2 


on in Hutchinson last week and bran 
prices were down $1. Demand was 
only fair as buyers were found only 


nd mixers. There was 
With mill 


mills were 


imong jobbers 
i ttle mixed car business 


operations on the decline 


ible to dispose of most offerings 
(luota is Fet 29. basis Kansas 
Cit $597 59.50. shorts $61.50 
62 


closed 
lower 


Millfeeds 
and $2.50 


Oklahoma City: 
10¢ lower on bran 


70 

SUMMARY OF FLOUR QUOTATIONS 
SUMMARY OF MILLFEED QUOTATIONS 

f 
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on shorts 


March 1 


Straight cars: bran $61.80 62.80, mill 


Quotations 


run $62.90063.99. shorts $647065 


nixed or pool cars $1 higher on all 
Classes 

Ft. Worth: Though demand last 
week was very poor, and offerings 


in excess of ready outlet, s 


ing pres- 
sure week's end was less urgent 
Quotations March 1: bran $66467, 
gray shorts $680 69, delivered Texas 
common points, about $1 lower on 
bran and $3 off on shorts, compared 
with the previous 

St. Louis: More interest was shown 

t last week with the demand 
improved, but shorts remained drag- 
gy Quotations March 1: bran $63.25 

63.5 shorts $654 65.50, St. Louis 


rked_ slight- 


featureless 


Chicago: Mi 


ir 


trade in the central states area for 


the week ending March 3. Offerings 
were light, and so was demand. A 
ttle firmness appeared near the end 
of th period, however, and some 
traders believed that a turn toward 
higher levels was imminent, growing 
jut of a light flour grind. Quotations 
Marct Bran $65.40% 66.50. stand- 


urd midds, $65.504 66.50, flour midds 
nominally $68% 68.50, red dog $68.50 


169 


Buffalo: Millfeed production was 
up slightly last week, but demand 
was not very strong. Ollering prices 
were down about $1 from the pre- 
vious week's quotations. Demand for 
millfeeds, especially in this area, was 
quite a bit below the normal ab- 
sorption rate and it was reported 
that considerable tonnage was going 
Quotations March 1 
standard bran $69%70, standard 
midds. $697 70, flour midds. $714 


72.50, red dog $71472.50 


into storaye 


Boston: Millfeed prices were low- 
er in the local market last week 
with buying activity on a slightly 
higher scale than has been in ef- 
fect in recent weeks. Buying, how- 
ever, was fairly spotty and the size 


of commitments differed greatly 
Spring bran and middlings aver- 
a about $1.5042.50 lower while 


mixed feeds closed $1 lower. Quota- 
tions March 1: spring bran $7475, 
middlings $740 75, mixed feeds $78 


Philadelphia: New five-month lows 
were established in the millfeed mar- 
ket last week as prices displayed a 
further downward tendency. Dealers 
report that buyers were indifferent 
and that offerings were on the in- 
March 1 quotation on 
both standard bran and middlings of 
$75 was $1 under that of the pre- 
vious week, while red dog was un- 
changed at S78 


crease rhe 


Pittsburgh: The sale of millfeeds 
was good last week. Retail buyers 
were liberal in placing orders be- 
cause they had let their stocks drop 
mark hoping for lower 
prices. Need caused many to ask 
for immediate deliveries. Supplies are 
plentiful. Quotations March 1, f.o.b 
Pittsburgh points: bran $72472.90 
standard midds. $71075.50, flour 
midds. $75.40475.50, red dog $77@ 
78.40 


to a low 


New Orleans: While prices con- 
tinued to sag last week, buyers were 
not anxious to make commitments, 
hoping for further decreases. This 
was stimulated by the weakness of 
the market, and whenever possible 
feed mixers and jobbers were buying 
less than carlots in conjunction with 
flour shipments in order to keep as 
close as possible on their ryocks on 
hand. Ineuiries were not too press- 
ing and mills were offering freely, 
but only urgent spot needs governed 
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the bookings. Quotations March 1 
bran $69@70, shorts $71.500 72.75 
Portland: Millrun $67, midds, $73 


Seattle: The millfeed market last 
week was very sluggish, and sales 
were few and far between. Most 
mills were fairly comfortable so far 
as shipping instructions were con- 
cerened, but nevertheless the price 
dropped a couple of dollars on the 
basis of a very quiet market in Cal- 
ifornia and pressure by resellers, who 
were discounting mill quotations one 
to two dollars a ton in an effort to 
move spot and nearby cars. Mill 
quotations steady at $67 delivered 
common transit points, with odd cars 
reported as low at $65.50 by resellers 

Ogden: Millfeed prices declined $3 
last week with the off season pre- 
vailing and supply exceeding demand 
Mills continue to work 24 hours 
daily, 7 days a week, with bookings 
well through the end of the month 
Quotations March 1: red bran and 
mill run $65, middlings $70; to Den- 
ver: red bran and mill run $72, mid- 
dlings $77; to California: red bran 
and mill run $72.50, middlings $77.50, 
f.o.b. San Francisco and Los An- 
geles 

Vancouver: While present supplies 
of millfeed are ample for current 
needs, the position could change very 
rapidly because of the hoof-and- 
mouth outbreak on the prairies. The 
ample supplies available have dropped 
prices here about $5 ton across the 
board. Cash car quotations: bran 
$62.800 66.80, shorts $62.80 66.80, 
middlings $644 67.30 


Toronto-Montreal: Prices have 
again been reduced following  in- 
creased price resistance shown by 
domestic buyers and because of the 
reduced demand evident in the US 
market. Available supplies are in- 
creasing, and there is a prospect of 
further price reductions in order to 
encourage clearance. Quotations 
March 1: bran $72, shorts $72, mid- 
dlings $75, net cash terms, bags in- 
cluded, mixed or straight cars, To- 
ronto-Montreal. 


Winnipeg: Eastern feeders continue 
to take the bulk of the millfeed out- 
put from western Canada, although 
small amounts are moving to British 
Columbia. Sales within the three prai- 
rie provinces are quite small. Prices 
are holding firm. Quotations March 
1: Manitoba, Saskatchewan and Al- 
berta bran, shorts and middlings 
$59.85 @ 64.75, all prices cash carlots 
small lots ex-country elevators $5 
extra 


Rye 


Minneapolis: Rye flour quotations 
were steady to somewhat lower early 
this week, with buying interest re- 
ported light. Quotation; March 3 
White rye $5.1305.25, medium rye 
$4.937 5.05, dark rye $4.1394.25 


St. Louis: Sales and shipping di- 
rections remain fair Quotations 
March 1: pure white $5.88, medium 
$5.68, dark $4.88, rye meal $5.41 


Chicago: Rye flour dealers report- 
ed another slow week in the central 
states area for the period ending 
March 1, continuing a situation which 
has existed for most of the current 
crop year. Brokers and mills said 
the instability of the market offered 
little incentive for stocking up. Quo- 
tations March 1: white patent rye 
$5.30@ 5.45, medium $5.10@5.25, dark 
$4.304 5. 

New York: Lower rye prices did 
not stimulate business. Previous sales 
at reduced levels gave a backlog 
and the declining market discour- 
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Cuban Imports at Four-Year High 


CUBA—Cuban imports in the calendar year 1951 totaling 1,729,746 200-Ib. 
sacks were the largest for any year since 1947, P. E. Carr, import-export 
stat'sticilan, reports. Flour imports in 1950 totaled 1,562,542 sacks. In 1947, 
the previous high point, 1,850,431 sacks were imported. The 1951 total was 
given a substantial increase by December imports adding up to 252,153 sacks, 
the largest for any single month since January, 1947, Details are shown in 


the following table: 


January 
February 
March 
April 

May 

June 

July 
August 
September 
October 


140.658 193,871 160,814 
136,068 46.164 100.176 
1 148,985 156,259 
2 94,716 135.904 
167,914 148 240 154,062 
130,183 105.331 89,799 
100,398 142,968 107,504 
117.129 186,990 208.376 
116.604 142.821 139,202 
73,103 102,748 110,401 
175,424 99,272 124,906 


aged buying. Quotations March 1 
pure white patents $5.704 5.80 


Philadelphia: A 15¢ sack reduction 
in the local rye market found deal- 
ings at the same quiet pace which 
has characterized trade in recent 
months. Mill representatives point 
out that levels were below those at 
which buyers had indicated they 
would buy. The tendency was to wait 
and see what happens. The March 1 
quotation on rye white of $5.754 
5.85 compared with $5.9046 a week 
earlier 

Pittsburgh: Rye flour business re- 
mained unchanged, a car here and 
there over scattered tri-state terri- 
tory. Bakers and jobbers still looked 
for lower prices before making any 
larger commitments. Directions were 
good. Quotations March 1, f.o.b 
Pittsburgh points: pure white rye 
No. 1 $5.57@5.72, medium $5.31@ 
5.42, dark $4.5794.72, blended $6.31 
“6.69, rye meal $5.04@5.22 


Buffalo: There was little activity 
in the rye flour market last week, 
and prices were unchanged from the 
previous week. Buyers were inclined 
to stand aside for the time being 
before making any commitments 
Some replacement business was noted 
in the local area, but no activity 
among heavier users of the flour could 
be discerned. Quotations March 1 
white rye $5.8005.82, medium rye 
$5.6005.62, dark rye $4.800 482 

Portland: White rye $7.20, pure 
dark $6 


EKCO PAYS DIVIDENDS 

CHICAGO. Ekeo Products Co. has 
declared dividends on the cumulative 
preferred and the common stock, The 
regular quarterly dividend of $1.12", 
a share on the preferred and a quar 
terly dividend of 35¢ a share on the 
common will be paid May 1 to stock- 
holders of record April 15 


high altitude spring wheat—plus 
four generations of milling experi- 
ence—plus a modern mill—result 
in Trisco flour—for bakers who 
want a mellow-type flour of su- 


perior quality. 


TRI-STATE MILLING CO. cir, s. 


1946 1947 1948 1949 1950 1961 oe 
10.982 273,255 125,432 
161,096 157.402 71,232 
220,442 74.334 109,98 
134,906 152,262 99,413 
141,148 130,112 $0,125 
133,393 243,690 131,420 
133,782 183,422 101,092 
145.694 140,009 118.293 
; 30,933 139,851 150,683 
58,752 86,752 112.694 = 
; Nove! 236,655 120,782 $9,323 % 
December 9x 839 148.589 
feeds Totals L726.424 1,850,491 1,291,493 
ly an almost 
3 
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ent d that elatively wt i operate ihe tuation the overnment may be total assets of 1 i 
nad fui t sented under the est La is porations engaged ir 
: 5 iegedly mishandled or converted to ent owned gralr warehoused ind kindred product I 
; hye own Use rain that other Government-owned grain can only bacco, R. J. Reyn I i 
4 wrmer the government and mem ‘ ised in what are described rett & Myers, Philip ur 
H : of the rain, feed and millu ipproved” warehouses. By that Swift, National Dairy Products, Bo 
, { rac had ce ered t them, relying meant a warehouse that has ap- den's. General Foods, Nationa Bis 
ntl repre ntation that the were to ipproval and has been ap cuit) at about the same date 
F. mun warehou er thie eneral proved as a warehouse with which slightly le n the total assets of 
' nad justifia pled meanit ot t ernment, through Commodity CCC. The ital assets of General M 
1 hats we. that their word was their Credit) Cory contract on the tors were about less than CCC 
bond. that the uer of a warehouse i f a Uniforn iin Storage ind U.S. Steel's assets were about 
" eceipt wa i person oO ntegrity Agreement. The terms and conditions 25 less 
that while your property was in thei he iwreement ire uniform Only 17 private corporations had 
custod and ’ by ther ware i vut the country and tend to sales in excess of a billion dollars ir | 
: house receipt. it would be well cared pose on approved warehouses a 1949. and the CCC would have ranked i 
; nd available to you at your call t her degree of responsibility tenth in dollar volume of sales. Of i 
wher is and if, vou required it thar imposed the several states companies er aged in handlir ag? 
th eder Varehouse ymmodities only Swift and 
A : Offers to Help e Federal Wa ise Law cultural commodities only Swift an 
: As a atte of contractual rights Armour had a volume of sales ex 
Nor of no in = 
j Jone rf i er one y is we is statut r the gov- ceeding the CCC Any comparisons 
shere im the ind can permit im nade bet ccc id oth or 
ernme! warehouse rece: pt made between the ind 
te to Warehouse ‘ rain } ia) 
; . ag | : t in approved warehouse is in a inizations, however, must be qua 
hat 
Elevator Grain Merchants sounder position than the ordinary fied because suct 
; holde of a warehouse receipt issued not recog! the many transactions 
} offered to coop in any 
A \ ‘ il i perate in inv warehouse. however it be li ind activities of the CCC which are 
or est thon the 
b censed in additior because Com not duplicated in private industr 
hare nment 
lit Credit Cort s a federally elsewhere In the ove ment 
grain. The 11 believe you 
! il irtered overnment corporation “A more ndicative measure of the 
rtain it ‘ \ 
ind agency t enik i position as size of CCC ope can 
rain warel ‘ in will be n 
1 And t { ‘ the fact i preferred creditor if by chance per- tained by adding the dollar olume : 
' ach tt ' ou-—-as W Richard H. Newsome ons With whon does business run of the major activities, which are 
} nt financial trouble oans made commodities pure! ised 
thre operat ermina ) ) 
ommoditie sold. and. di n W d 
d to the pub ST CLO UL MILLING CO. Value Tremendous 


ic, the press and to Congress and FORMS FEED DEPARTMENT = That the CCC secks and obtains War TT sears, the Payment of con | 


the ernment, all possible help . ontractual rights beyond those hel 
\ ep process, I MINN} Al LIS Mart During the four fiscal vears 
would sugyest expre vour re e st. id (Minn nts is not surprisit After all 1943-46 when operations under the 
entment tot ise of genera t is government property the cor tural supply apts. 
tik sbout the industry with whi mation Of a new Cepartmer emer poration seeks to protect. And it is the bulk of CCC ace s 
you are associated Ne re ist : vba propert the tota ilue of which is this combined tota averaged ove 
ind f ‘ te n sa R New trer ious eve n this ave of tre Dillion per yea ind in the fis a 
operative or | ite, ha i eed i td | to be property that may not billion. In 1949 and 1950 when pr ce 
from muishand \ I idd i feed it nt consumt for lone support operations hit the 
‘ ment owned t \ illewed redient M New 1 “ Assist the d. For these re ns and others ind supply operatu were com} i 
vrain warely ne ‘ M M ind Idich iditional responsit ties not always tive S i the ck ir ime 
mis OWT ist rain that to plant at St. Cloud, ir with idditional fees for these addi act vities was 56 nd 
nother he ‘ ed edient tiona responsi ands services $4! billion, respective 
man; he is not i OF tm — b t past 11 ve Mr. Newsom must be assumed | warehousemen Concerned with Operations 
trade. Neithe you © else e New e Con t enouse wert It was and is because of the ma 
n the trade w tolerat i ( M Sr ¢ id M La believe that tude of the corn stion’s operations 
competitor ‘ ( ea t ra is an that we have beer oncerned with its 
Nou P to operat s. It w ecause of the ‘ 
Lately much « ‘ i f eds. Of I} © st of prop its operations that we have 
rected at a des bed ce nt wi } must warehouse nmended t t its board dire 
critics as implyin Wiit DY ASSociaA at OSO Grain Exchange Buildir Mir We s ild a emember that in lieu tors lb ndependent of the poli 
tion, Let us--you and I and oth neape The telephone number f a price support program that of- making agencies of the U.S. Depart- 


members of the trade be sure tha Fillmore 4574 fered a relatively low level of support ment of Agriculture. It was—in all 


q 


March 4, 1952 
because of a feeling in 
SS it something along this 
i be done it a public ad- 
ard was estat And it 


ise of our fear of the fur- 


ids this huge agency might 


the operations of the grain 
lat we recommended that 


ike 
ration 8 authority to acquire 

i lities be limited 
fie suggestion that in 
storage sites and storage 
the corporation be required 
appropriated funds rather 
© permitted to draw on its gen- 
is and borrowing authority 
epted by Congress We 
‘ hat suggestion lest the man- 
are he corporation build facili- 
s xcess of the needs and be 
d j 
eas 
sed 
ippe 
s ed 
pora 
. ild be 
1 it 
es 
‘ 
late late 
ope 
Wart 


rain trade 


would be 


compensa 


increase the 


later by an economy-minded 


these facilities were to 
preference to commercial 
We were at that time ad- 


Congress that this would 


n. And we were then-—and 
nued to be— until recently 
by spokesmen for the cor- 
that government facilities 


used only in emergencies 
ware- 


capacity of 


perators of public 


ilities without fear that ata 


the corporation would set 
rate competitive facilities 
housemen and others in the 
that 
erties and their operations 
in effect condemned without 
tion by the operation of 


need have no fear 


facilities 


La is see what has happened in 
spite of a limitation that in its ware- 
hous activities the corporation 
before acquiring storage facilities, 
must determine that commercial 
s i facilities are inadequate and 

lat carrying out its programs, the 
cory ition, to the maximum extent 
pra ible, shall use usual and cus- 

nary tacilities of trade and com- 

Between June, 1949, and today, the 

| i has acquired and erected 
t if facilities, described as tem- 
poral of 544,785,370 bu. capacity 
hese are spread around in 31 states, 
vith Iowa leading with government- 
vned storage facilities there of 
168,9 79 bu. capacity. In Colorado, 
the overnment owns in excess of 
i million bushels of storage capacity; 
Nebraska, nearly 81 million; Kansas 
18 on--and so it has gone un- 
t perating with no congressional 
tions Dy way of a limitation on 
ul ts to be expended, the govern- 


iy owns storage facilities far 


xcess of the rated storage Ca- 
pa of the members of the Ter- 
mina Elevator Grain Merchants 
Ass! whose rated capacity is less 
tha 100 million bushels 
Fear Well Founded 
Ou ir that this corporation 
sh ad e limited as to storage fac- 
lities was, it appears, well founded 
What « tur fear that an economy- 
inded Congress might at a later 
iat juire these facilities to be 
ised in prelerence to commercial fac- 
tie There again we may have 
bee! rrect for a congressional sub- 
ee has recommended that this 
procedure be followed 
With that recommendation I take 
except I urge that you do like- 
Wise ollow it will mean a direct 
onder! ition of private property 
ympensati To follow it 
will mean that Congress has required 
vernment— yours and mine—-to 
eak faith with the grain warehous- 
ing industry. To follow it will ulti- 
mate mean the elimination from 
our economy of persons—-individuals, 
partnerships and corporations—from 
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the grain, feed and milling trade. I 
say to you-—-it is time now to refute 
the suggestion lest it be too soon 
translated into action 

I have told you of 
assurances. I have advised you of our 
fears. Let us see how, in reliance on 
those assurances, the grain trade act- 
ed when the Congress and the USDA 
advised us that more storage was 
needed 

Take Colorado. In 1943, the Bu- 
reau of Agricultural Economics esti- 
mated that there were about 18 mil- 
lion bushels of rated storage capac- 


congressional 


ity here. In 1951, the USDA esti- 
mated that this capacity had dou- 
bled—it then stood at 36 million 
bushels 


Take Kansas—-in 1943 Kansas had 
a capacity of 130 million bushels; in 
1951, a capacity of 207 million bush- 
els. Nebraska went from a capacity 
of 51 million bushels in 1943 to a 
capacity of 69 million in 1951; Iowa 
from 71 million bushels to 91 million 
bushels; Oklahoma from 46 million 
to 96 million, and Texas from 107 
million to 217 million 

In 1943 the estimated total com- 
mercial storage capacity of the coun- 
try was 1,600,000,000 bushels. Today 
it is estimated by the department to 
stand at better than 2 billion bushels 
In the face of these increases, can 
anyone say that the trade 
cooperative and proprietary has 
failed to expand its operations in re- 
sponse to, and in reliance on, the gov- 
ernment’s requests? Because it is my 
opinion that they have done so, I 
urge you to take it upon yourselves 
to make sure that this industry, of 
which you are a part, is not swallowed 
up by the government accidentally, 
or otherwise 

Coming out on the plane I read in 
the Saturday Evening Post, with 
some interest, the third installment 
of Whittaker Chambers’ “I Was the 
Witness.” If you have not read it, and 
the previous articles, I suggest you 
do so. The current article, the third 
in the series, speaks of a number of 
things, including a series of incidents 
revolving around a Russian agent 
one Bykov. Bykov, it appears, came 
here pretty well heeled. Among other 
things he suggested that Chambers 
pay off some of his pro-Communist 
co-workers with funds Bykov would 
supply. Chambers was advised, “Who 
pays is boss-—-and who takes money, 
must also give something.’ Chambers 
states that these phrases kept run- 
ning through his mind, and adds: they 
“might stand for every welfare state 
philosophy.” 

I add, I agree; and would suggest 
that you gentlemen think of them 
lest the effect of him who pays be- 
comes too widespread here. We in 
America want no bosses other than 
the Good Lord in His most important 
sphere and the constitutional proc- 
esses of government in the others 


grain 


———S8REAO IS THE STAFF OF LiFe 


COMMANDER FEED UNIT 
HOLDS SALES MEETING 
KANSAS CITY—The annual sales 
meeting of the Commander-Larabee 
Milling Co., formula feed division, 
was held in Kansas City Feb. 29-March 
1. Principal speaker was Ellis D. Eng- 
lish, Minneapolis, president of the 
company. Earl Branson, Kansas City, 
vice president in charge of the for- 
mula feed division directed the meet- 
ing 
Other company officials who par- 
ticipated in the meeting were Dr. 
J. W. Hayward, director of nutrition- 
al research, and Ear! Hanson, assist- 
ant manager, Archer feed division, 
Minneapolis; Gene Fowler, advertis- 
ing manager, Minneapolis; Ferris 


MILLER 


Nichols, credit manager, Minneapolis; 
William Butterly, assistant manag- 


er of the formula feed division, Kan- 
sas City; Phares Diehl, Wellington 
(Kansas) mill manager, and Ray 


Thornburrow, (Kansas) 


mill manager 


Marysville 


Salesmen from Arkansas, Okla- 
homa, Missouri, Kansas, Mississippi 
and Nebraska attended. A cocktail 
party and annual banquet were held 
at the Continental Hotel Feb, 29 
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TO MAKE RESERVATIONS 
FOR FLOUR DISTRIBUTORS 


CHICAGO.-L. E. Bowman, presi- 
dent of the Chicago Association of 
Flour Distributors, announces that 
the Chicago chapter of the National 
Association of Flour Distributors will 
make hotel reservations for mem- 
bers wishing to attend the convention 
of the organization scheduled for 
May 11-12 at the Edgewater Beach 
Hotel in Chicago 

Persons wishing to stay at the 
Edgewater Beach Hotel for the con- 
vention should contact M. E. Kraft, 
co the B. A. Eckhart Milling Co., 
1300 Carroll Ave., Chicago, 1. 


Brannan Blames 
Lax Laws for 
Texas Conversions 


WASHINGTON -Lax laws of Tex- 
as governing the storage of grain and 
invited much of 
the dishonesty involved in recent con- 
grain placed in ware- 

Charles F. Brannan, 
agriculture, charged in 
a letter to John C. White, Texas com- 
missioner of agriculture 
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other commodities 


versions of 
houses there, 


secretary of 


Most state laws require that grain 
placed in storage must be kept on 
the premises, but Texas has no such 
requirement, Mr. Brannan stated 
As a result, he continued, it was a 
great temptation for a few elevator 
stored grain 
with the expectation that prices 
would fall and that the grain could 
be replaced at a lower value before 
the government called for the return 
of its property. 


operators to sell the 


“The gamble of these men did not 
pay off, and many of them will be 
completely wiped out before their 
court cases are concluded,” Mr. Bran- 
nan wrote. “Meanwhile, their honest 
associates in the grain trade are sub- 
ject to suspicion as to integrity and 
to actual economic loss in business.’ 

The secretary noted that he was 
writing Mr. White because of his 
leadership in an unsuccessful attempt 
lest year to pass a much-needed state 
law regulating public warehouses. If 
the proposed legislation had been on 
the books, the conversions of Com- 
modity Credit Corp. and private grain 
could have been prevented, Mr. Bran- 
nan declared. 

He urged that remedial legislation 


be passed as soon as possible——cer- 
tainly before the next grain crop 
starts into storage. Mr. Brannan 


charged the Texas Farm Bureau Fed- 
eration with defeating the proposed 
law last year. 

Of the 22 conversion cases which 
the USDA has reported as reaching 
the court stage, four are in Texas. 
The case where the USDA has the 
largest claim is in Sudan, Texas. 


73 


Brannan Says End 
of Grain Scandal 
May Be Near 


DENVER federal warehouse 
shortage scandal may be nearing its 
end, Charles F. Brannan, secretary 
of agriculture, told members of the 
Colorado Grain, Milling & Feed 
Dealers Assn. at their convention 
here Feb. 25 

Mr. Brannan stated that the gov 
ernment's total “con- 
versions” are likely to be very small 
in relation to the amounts of com- 
modities involved in CCC operations 


losses on the 


In a statement released in Wash- 
ington Feb. 28, Mr Brannan de 
clared, “There is reason to believe 
that losses will not exceed $1 million 
and may be much less. A $1 million 
loss would approximate something 
like 1/100 of 1% of the roughly $10 


billion worth of CCC commodities 
which have moved through ware- 
houses during the past three years 

Mr. Brannan estimated that total 


shortages, inciuding both those which 
have gone to court and some unex- 
plained which have been 
reported but not yet established, will 
involve commodities valued from $5 
to $7 million. However, he said, there 
is every reason to believe that a very 


shortages 


large percentage of the losses will 
be recovered 

“I have a feeling we're 
near the end of the 


he said 


getting 
problem cases, 


In the statement issued in Wash 
ington, Mr, Brannan points out that 
many private owners had grain stored 
in the same warehouses where short- 
ages of CCC grain were discovered 
Their 
the government's, he said 


position is less favorable than 
because 
government has a 
prior claim upon the warehouseman’'s 
assets 
Since 
parent 
attention of 


in most ceases the 


early 1951, when the ap- 
shortages first came to the 
USDA, 22 cases have 
gone to court, he said. Most of the 
cases are in the Southwest 

The cost of hiring additional in- 
vestigators to prevent occurrence of 
shortages or of requiring larger bonds 
by warehousemen would be prohibi- 
tive compared with short- 
age losses, Mr. Brannan said in Den- 
ver. This point, too, was emphasized 
in the Washington release 

“The USDA proceeds on the as- 
sumption that the warehousemen are 
honest businessmen and, hence, does 
not attempt the comprehensive day- 
to-day checking of both the physical 
presence of grain and the warehouse- 
man's books and which 
would be necessary to do a complete 
policing job,” Mr. Brannan said 

Major incentives for conversions, 
he pointed out, are loopholes and 
variations in state warehousing laws 
He cited the Texas 
conspicuous example 
this page.) 


possible 


accounts 


situation as a 
(‘See story on 


ADDRESS CHANGED 


BLOOMINGTON, ILL... Thelma E 
Dallas, secretary of the Illinois Bak- 
ers Assn., announces that the new and 
permanent address of the association, 
effective Feb. 26, is: 412 Eddy Bldg., 
427 N. Main St., Bloomington, Il. The 
phone number is 3495.0. The 
ciation moved its quarters from Chi- 
cago to Bloomington last November 
so as to be better able to serve all 
of its members 
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Mrs. Purdue (1 the daughter Crime Buster 


MOSTLY PERSONAL Outs Executive 


— Against the Underworld 


Gawen Lam, editorial director of the Ime M { eft th veok with & 
Wheat Flour Inatitute, Chicage Wil Mrs. Marshall stior at Ft CHICAGO Poy in in Chicago's 
Niet } George 8S. O. Smith iperintendent rent fight against the underworld 
ir Milis f America, In Kar a 
th Dr. Ruth M. Leverton, professo: the Ba id bur s S. Gord ce president « 
ity on S week a ( t y 
of human nutrition at the Universit Lou The Mir he Quake rats 
e Valier & S; ng Company 
f Nebraska n the 10-da idditior neaD ut the end \ eV eeks a ne gangste 
to the weight reductior tud Cor ol Republica 
mon Sense We ht Reductior ‘ touched off wave of publi 
ar ‘ le ot t 4 t t 
dent J. G. Dixon, directs f sales for dignation. Rising » the occasion. M 
rhe Cit the Wichita (Kansa ir Mills Co lor headed i steering 
Recent action of the board of di fou roke Mi ih Hospita n an extended trade trip in the committee to organize the city’s pro 
rectors in admitting Frederick G. Uhl Kansas Cit here he underwent at eastern states test against hoodlumism. The commit 
as member of the Chicago peratior 
Hoard of Trade makes the Uhiman: 2 
es mar r for 
family eligible for membership in a J. A. Willis, Jr Eldon H. Addy, sa inage! 
tut the Kansas M I ( Wichita, has 
mal rowing roup of tamiles neral manavws Isr H ke M if whic? 
ng ‘ per Feb. 27 ¢ t West 
i wen ons on e arith 
4. Blake York \ nia and O| 
change. Mr. Uhimanns father, Rich resentative f the n before pro 
ard Ubimann, joined the board in eeding to the Boston n 
irke 
1921, and his grandfather, the late e Olaf H. Myckleby, 69, formerly 
5 Fred Uhimann, became a member tu iperintendent of the Duluth-Univer 
1) mre ‘ ‘ } 
10] r nest W. Reid, p dent of sal Milline Dulutt Minn., died 
4 fir 


Ye Corn Produ He ng ¢ New n Tampa, Fla., Feb. 19. He had beet 


has een elected t the board In th re companys 
Vrank K. Prina, head of the Frank fd c with the ilu al pa 
| R. Prina Corp. New York, has re i n for 47 vears before s retirement i 
turned from a visit to the Southwest . May, He was born in Norway 
during which he sited his son in 6. Albert Weeds, Cat in ame to the U.S. with his parents 4 
Manhattan Kansa and his new n he was 3 years ig The 
a vrandehild widow two sons ind one daughter 
j e Ned Brown, manag: it Minne irvive. Funeral services were held Bi 
i 5 ipo the Standard Milling Co n Superior, Wis. Feb. 26 
Maurice Gertner, New York ted anes 
distmbutor, and Mes. Gertner left Feb Cit ast 
a 4% for a vacation in Nassau * Among passengers on the S.S Lur 
line, which sailed March 3 from San 
f Raymond S. Wood, formerly mar Frat for Hawaii. were W. H 
Gus EFisemann, oxeculive vice pres wer of the Minneapolis plant of the rancisco wail, W 
den Continental Csrain Co Vow Lir Belt ¢ i mor nt 1 M iM 
York isited the Kansas City office sistant nanace if the Cannon Vall 
tt Bovey; Charles Ritz, president of the 
‘ { the company last week pat dod plant at Indianapol . Colin S. Gordo ‘ 
Vod it indianapoh International Milling Co., and Mrs. S. 
% ha PI i ral manag Ritz, and Harvey E. Yantis, associ- | jut itl ‘Big 19" by Cl 
of the rn olle Was dubb ne \ 
Ray Winters, vice president ull and peart ite editor of The Northwestern Mill 
t Indianan agos newspapers 
Commander-Larabee Milling Co., Min. at Indianapol er, and Mrs. Yantis, all of Minneapo- “#505 
% neapolis, and Mrs, Winters sailed re . 2 lr Gordor is president of the 
} Chicago Crime Commission and has 


cently from New York for Furope on 
the Queen Mary 


Austin W. Kelly, e president in been a member of the commission for 
easter! ‘ Standard the past 11 rs. He attended the 


f 
t ; oo M ne C ind Mrs. Kelly are spend University of Chicago and joined the 
Nustin Morton of the Standard Mil tt ication in St. Peter DEATH Quaker Oats organization in Akron, 

; ing Co. Kansas City, is on @ busine bur Fla Ohio, in 1927. Thirteen years later he 
trip to Chicago a became a vice president of the com- 


‘ e Mr. and Mrs, dames Alfred Purdue 
; ; Harry BE. Marshall, manager of the were ma d March 1 at Anchor 


h 
ena 


pany at the age of 34--one of the 


Harry N. Bernheimer, 69, promi youngest vice presidents in the com- 


vent Philadelpl lour broke lied panys history 
millfeed department, Pillsbury Mulls Alaska dw eside in Anchorage nent Philad ia flour broker, ¢ 
anes of heart attack Feb In 1942 Mr. Gordon went to Wash- 
e 24. Mr. Bernheimer had been in the ington on temporary leave of ab- 
flour millir ind distributing business sence to serve with the Office of 


\istration Ss i 
for some 40 years. Details on page 10 Price Administration. He was appoint 


ed agi 


} } j t oO 
David R. Evans, 60, traffic manager Chairman of the Illinois Chamber of 


culture-industry relations 


¢ for the Hubbard Milling Co., Manka Commerce in November, 1946 
Minn.. died Feb. 19 of a heart one © THE STAFF OF LIFE 
tyr his oftice oO 
Mr. Evans had servea 4QUARTERMASTER BUYS 
past 42 year except for army ser CHICAGO) The purchasin office 
ce during World War I. Survivin f the Army Quartermaster bought 
ire his widow. two daughters and a 28,800 sacks of flour during the week 
an ending Feb. 29. Purchases were made 
on two separate days Feb. 28 ind 
f Ove Mathisrud, Mathisrud Bakery Feb. 29 
Excelsior, Minn., died Feb. 29 follow A total of 20,000 sacks of hard 
I ul lines rf ‘ ral months. Mr wheat flour pac ked in 100-lb. papers 
Mathisrud, forme operator of a was taken on the first day. The award 
ta bake M t had went to Genera Mills, Ine Minne 
rved as } ‘ t ‘ ited ipolis, f.o.b. Kansas City for beyond 
Bakers of Minneapolis, and as a di it $4.58 t 
ect of the As ited Bakers of The second day's purchases amount- 4 
Minnesota ed to 8,800 sacks of hard wheat flour = 
domestic ise by the Marines = 
Herbert C. Lindsten, 51, manage: packed in 100-lb. papers. Awards 1 
i f th Winnipeg office f Wallace & went to General Mills, Inc., Chicago i 
liernan, Ltd., died Feb. 27 in a Win $200 sacks for Jacksonville, N.C., at i 
nipeg hospital. Funeral services were $5.73, 800 sacks for Quantico, Va } 
4 Richard Ayers Chris Christensen held in Minneapolis March 3 and bur it $5.43: Acme Flour Mills Co., Okla- 
il was made in Acacia Park ceme homa City, Okla., 2,400 sacks for Par- 
MICHIGAN MILLERS ALLIED OFFICERS Richard Ayers, Chase tery. He was a member of Zuhrah ris Island, S.C., at $5.61%:; Capitol 
: Bag Co., Toledo, recently was elected president of the Michigan Millers Allied Temple of the Shrine. Survivors in Milling Co., Los Angeles, 1,600 sacks 
Tradesmen'’s Assn., and Chris Christensen, Chas. Pfizer & Co., Inc., Chicago, ude his widow, a daughter and a for San Diego, at $5.53, 800 sacks 
was named vice president. sister for El Toro, Cal., at $5.53 : 
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Higher Prices for 
Distillers Grains, 
Solubles Authorized 


WASHINGTON The Office of 
Price Stabilization has issued a regu- 
ation authorizing higher prices for 
by-product feeds. The or- 
der, Supplementary Regulation 90 to 
the General Ceiling Price Regulation, 
provides distillers with a temporary 
pricing method for by-product feeds 
pending issuance of specific ceiling 
the products, OPS said 

The temporary method of price re- 
lief permits processors to enter into 
contracts calling for higher prices, 
subject to modification by the spe- 
cific ceilings expected to be issued 
in the near future. Under the tempo- 
rary measure, effective Feb. 28, proc- 
essors of distillers’ dried products 
may sell these products at a price 
agreed upon between them and their 
buyers, provided the contract price is 
not more than $10 a ton in excess of 
current GCPR ceilings 

However, OPS ordered, the process- 
or must agree with his buyer that the 
final price will be either the contract 
price or the new OPS ceiling to be 
established by specific regulation, 
whichever is lower. The seller must 
igree further to refund to the buyer 
any difference between the subse- 
quent ceiling, if it is lower, and the 
contract price, providing payment has 
been made 


distillers 


prices for 


OPS said a preliminary examina- 
tion of data now available indicates 
that the new ceilings will not be more 
than $10 a ton above present ceilings, 
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which vary somewhat among distribu- 
tors 

SR 90 applies to all sales by a proc- 
essor of distillers’ dried products, in- 
cluding distillers’ dried grains, dis- 
tillers’ solubles, distillers’ dried resi- 
due with solubles and distillers’ spe- 
cialty products, if he had established 
ceilings under the GCPR and SR 18, 
Revision 1, to the GCPR 

OPS, in explaining why SR 90 was 
issued, said that prices for distillers’ 
by-product feeds were frozen at de- 
pressed levels under the GCPR and 
SR 18 as a result of abnormally heavy 
production and oversupply in the base 
period of these regulations 

Prices of most feed grains, although 
still below parity, have increased. But 
processors of distillers’ dried products 
have been unable to adjust their prices 
upward under the pass-through provi- 
sions of the GCPR and SR 18 in order 
to reflect higher grain costs. They 
have been prevented from taking 
pass-throughs under these regulations 
because grain costs are not custom- 
arily allocated to the by-product 
feeds. Their selling prices for the 
dried products are usually treated as 
credits on the cost of producing dis- 
tilled spirits or industrial alcohol 

A tailored regulation providing ad- 
justment of dried products ceilings 
to higher levels is in the process of 
preparation, OPS said, but until this 
order is issued, interim pricing relief 
as provided in SR 90 is necessary 

The first reaction of the trade to 
SR 90 was that the measure of re- 
lief falls short of requirements, par- 
ticularly since the temporary order 
maintains an existing dislocation be- 
tween the ceiling price of solubles 
and dried grains. While the $10 boost 
is not unwelcome, it merely carries 
the distorted spread between the two 
products into a higher price level 
generally. 

OPS officials reply that the tem- 
porary order was rushed through 
primarily to grant some degree of 
relief which the industry wanted 
promptly. These price officials say 
that they will start to work this 
week on a draft of a permanent 
order. At that time they will ex- 
amine the price relationships between 
the two commodities, and if the in- 
dustry can sustain its contentions of 
an historical spread between solubles 
and grains, OPS will grant the type 
of relief requested. 

Under provisions of SR 90, as noted 
above, and effective Feb. 28, 1952, 
sellers are required to agree to re- 
imburse buyers any difference be- 
tween the granted increase and any 
lower price ceiling which OPS might 
establish in a permanent regulation 
However, OPS price officials re- 
ported that this provision was cau- 
tionary rather than real and that in 
all probability a permanent order 
would set actual ceilings at a some- 
what higher price line than that avail- 
able to the industry in the temporary 
order issued this week 


OREAD iS THE STAFF OF 


MAY REJECT CHARGE FOR 
MIXING LECITHIN IN MEAL 


WASHINGTON It has been 
learned in reliable price agency cir- 
cles that requests for approval of a 
mixing charge for incorporating leci- 
thin into soybean oil meal will be 
rejected by the Office of Price Sta- 
bilization. 

Price officials say that they cannot 
see any justification for approval of 
this allowance since it represents only 
the return of an ingredient of soy- 
beans which is removed from the 
soy oil and would be added to the 
meal 
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KELLY- 


ERI 


CKSON 


Company, Inc. 


NEW YORK 


OMAHA 


SAN FRANCISCO 


We Operate 
Our Own 
Laboratories 


Including 
Pilot Bakery 


Cake Flour: 


Standard of Quality 


NOBLESVILLE MILLING COMPANY 


INDIANAPOLIS 9, INDIANA 
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city of Re i, is extreme! ( M 2 whe the 
coment ~ —_—— und, as pointed it 1G. Gardiner ndustr trade press and representa 
agriculture mur ‘ n the House tive rom the ed nutrit " 
f Commons at Ottawa, it represents me ¢ I and other fields w 
nly 1 )} of the settled part of the the work. Anheuser-Busch ir 
province of Saskatchewar tends to distribute the film throuct 
The slaughte f the infected cat t an organization at f in order 
the within the juarantine irea got that e bak dustry ma nave 
inder wa ast week vith the car t first port ty to schedule 
cassess buried ir ives 1 feet ir st nes. Late the project w he 
v v Vv dept! Some of the graves hold as turned ove t i national filn lis 
Advertisement n this department are 15¢ per word; minimum ution rganization, Anheuser 
charge, $2.25. (Count six words for ) Add 20¢ per inser aol 1% ayn <% irgin ers stock Busch expects na inder this sys 
tion Wanted advertisements will be accepted for 10¢ per word $1.50 year Will set he picture at scnoots 
ed out that any livestock de! re luncheon clubs and women’s clubs 
minimum. Add 20¢ per insertion for keyed replies. Display Want Ads he : k d d and 
et before being ready for on 
$? per inch per insertion. All Want Ads cash with order - ‘ Abou t S eek in Af 16 
slaughter cannot le eturned to any mr prints wil available to bak 
v v v area for further feeding ers wine might desire to arrange loca 
Mr. Gardiner, at the close of the showings. Bakers may get prints 
past week stated that no new cases through the Anheuser-Busch sales 
HELP WANTED MISCELLANEOUS weit Anheuser-Busch sale 
" be found, either inside or outside of the ery Products Dept., Anheuser-Busch 
CHEMIST — GRADUATE CHEM. ENVEITATION TO SWEDEN — AMERICAN crantined area Ir St. Louis 18, Mo 
Along with the film, the company 
The Mark of ‘Cc’ ” wi supply enough of the leaflets, the 
cover of which is shown in the a 
. companying illustration, for distribu 
SITUATIONS WANTED - A h B j 
nheuser-Busch tion to each person in the audienc 
In addition to providing a follow-up 
' l rm epicts t o of the movie. the baker is able to 
; put his name before the public by 
4 Mi We manufactare: plain or printed ided on ti folde ’ 
(iuaranteed§ quality Quick delivery vided e Tol 
a Samples and prices sent upon request ST. LOUIS ew 16 mm. techni- 
SEASONED MILLING SALESMAN Excelsior Transparent Bag Mfg. Oo. LOUIS— A new 16 mm. techni entac is 


4061 White Plains Ave., Bronx, N color movie intended to publicize 
Phene: Olinville 4-5000 bread and guide your men into the LAKE NAVIGATION MAY 
ahery thor, family Mode baking industry has been produced OPEN EARLY THIS YEAR 
cer oo other responsible posi Th eture The Mark of ‘C BUFFALO-—The U.S. Coast Guard 


WANTED conditions at this end of Lake Erie 


apelin, M results indicate an early 


Advertisers in The Northwestern ( she opening of navigation. The survey 
Miller who desire to make domestic 


was made between Cleveland and 
MACHINERY FOR SALE or foreign sales agency connections REMARK ABI Buffalo and it was found that ice 
bd invited to make use of this col- t} 


in 
pared 


ickness does ne neasure more than 
F Po SALE — DAY TYPE F OVERHEAD umn, without charge, for notices such 8 inches in protected areas, with an 
' as those which follow: average of from 3 to 5 inches in the 
NORWEGIAN flour agent, established many main lake area. Grain exporters who 
ane HEAD 717 of the highest repu ire plannin to move considerable 
‘ nnection witt At nti < d 
} HN M ead wrat lo export business tr grain o he antic Seaboar 
This is an excellent pportunity to through Buffalo elevators are ple ased 
t A the vorwegian t For pre with the prospects for the early open j 
letaile write tr ynfidence to Ca ir i 
a nadian and EBuropean Manager THE 
NORTHWESTERN MILLER, 901 Lumsden i 
Hidg Toronto, Canada 
GERMAN impor established many years 
H t FOR S LE and weil reputed tn international trade J: A. MacNAIR TAKES OVER 
A lesires ennection with a CA 
’ NAD N orter feed rain Tt firr 
> an s ~ an 
excellent p ym to are in current busi 
Sees hess rters are invited to NEW YORK—J. A. MacNair, treas- { 
i write letaiis to the Ca prer of the New York Produce Ex- i 
nadian Manacer THE ab nH 1a 
Kevolving Deck all sises NORTHWESTERN MILLER, 961 Lumeden change reen 
& Deep Hide Toron snada ink & stributor, will fill 
the position of managin director of 
Complete ghoat Making Unite BROKERS WANTED 
Miemders Sifters Old established Minnesota mill now 
Hobart Cake Miner to take on brokerage representa 
Th tion in many principal markets. If you 
pe have a good bakery following, needing 
bh grade spring wheat flour, check 
chess Divider with us concerning your territory 
Address 2421, The Northwestern Miller -ET—The leaflet shown above ’ 
Minneapolis 2, Minn is intended to be passed out to those i f | 
i : boa of managers for many ears 
attending showings of the new An- th 
ind is ti n the affairs o we 
: NO EMBARGO ON CANADIAN heuser-Busch, Inc., film, “The Mark Pe or 
chanve 
Bakers Service Co., Inc., Ltd. “ . of ‘C’.” The booklet tells an effective ‘ 
2416 S. San Pedro St GRAIN SHIPMENTS TO U.S. story of the baking industry in addi- ——- — i ; 
DRY al ’ tion to reviewing the life of Chris- 
Los Angeles California WINNIPEG embargo has been > 
placed topher Ludwick and contains space Subsidy Rates Under 
: sim to the 1).S Where the individual baker can print Wheat Agreement : 
f ed Wast his own name 
(Flour, dollars per ewt.) 
ment licials u Mtawa. Re 
rican WANTED cel ich assurances from Wash wick, a baker in Colonial days, who M 
1 iWa ave een cor took a considerable part in the found 
MAR DSON tirmed by Canadian Wheat Board ing of the U.S. and eventually was 
good equipment etticials here appointed Baker General of the Con- 
Wil the uitbreak of hoof tinental Army by Gen. George Wash 
ind 1 it lise ase n the vicinity of ington. Ludwick was so proud of his ‘ er bu 
y Res i, Sash t was rumored that excellent baku ind of his craft that t 
BUSINESS OPPORTUNITIES M 
" ° ‘ ‘ es might be placed on Can he stamped a “C” on each completed ; 
adia iin shipments south oaf as a sign that it measured up j 
This is the first t e in the history to standard. In the film. the customer 
ANSOLSCESG HOME STUDY f tod i that tl it 
in commercial baking. Practioal basic estock industry in Canada of today Is tok at the baking indus- + 
training Held for with ap i ore i try is as proud ol ts crafttsmansnit 
3 Pree boeklet, “Opportunities in the Bak A a wha ase aK is it was in Re itionary days—and 
ing Dachastes National Baking School s fined to one section f Sas that American bread is the world's 
Terkway, Dept Chi katchewa The 0-mile square best I ! 
irea juarantine, surrounding the The first showing of the film will Mex 
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MILLS AT TOPEKA, KANSAS-—-8,000 Cwts Daily Capacity + Mill and Terminal Grain Storage 1,500,000 Bus. 


a Every baker realizes that the success of his 

a loaf depends on the careful selection of quali- 

, a ty ingredients and a skillful baking job. I-H 

fa a flours are made that same way. We use 

NO equal care in the selection of superior wheats 

and in milling these top wheats to perfection. 

pee een Best and That’s why I-H flours offer such an excellent 

eapest Food 

foundation for a quality loaf. 


THE ISMERT-HINCKE MILLING COMPANY 
W. 29th Steet KANSAS CITY, MO. LD. 243 L.D.27 
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DO YOU KNOW . 


I Here's your chance to test your knowledge on a variety of subjects 


y - ’ concerned with the baking industry. There are no encyclopedias for the 
bright boys, nor dunce caps either, When you have ticked off your answers, 
d marking each statement TRUE or FALSE, turn to page 80 for a check 
e against the correct statements. Each correct answer counts five points. A 
score of 70 is passing, 80 good, 90 very good. 

\ wd nonstickin laze for bread doughs, is extremely hard, it is 
past 1 qt. water and 1 pt necessary to use somewhat less yeast 
5 ipt ight to a i 8. Bread flour is recommended for 
W ire gummy most types of cookies where a good 

j beat up very well. The spreading action is desired 
of wat ‘ greatly improve 9. It is not possible to keep unbaked 
jualit pies in a refrigerator for any lengt} 
4 ¢ temperature of 325° F of time, similar to retarded sweet 

tox irm for baking kisses and dough products 


10. In making short sponge cakes 


}$ When making fruit pie filling the shortening should be added afte 
{ 7 tarch are ised for each the flour has been incorporated 
' t of juice it rder to properly 11. Cinnamon used in yeast raised 
it doughs has no effect upon fermenta 
Ther s no advantage in using tion 


bread 12. Soft wheat flour is the proper 
6 For best results, bismarks should — type to use when making cream puffs 
filled after the ire fried 13. If large amounts of sugar ars f 
When wate being used for used in making hard rolls, a_ soft } 
crust will be produced instead of a 


crisp one 


14. Cold water is run on the pans ; 
before placing sheets of puff paste 

ough o he o 1aking Napo- 

Most of our flour production goes to Baker tem, 

Ss, in order to produce a more 


very little into family type flour packages ... mon Sener: premact 


15 During baking bread loses 
about 15 of its weight 


into prepared mixes. Naturally, this places the 
16. Mineral oil is recommended for 
dough dividers instead of vevgetablk 


Beardstown Mulls mght “in tune” with the Baker 


or animal shortening or oils 


17. A baker, when making bread 
We specialize in milling a complete line of laboratory doughs, does not have to make anj 
> adjustments in his formulas or mix 
oa controlled and quality tested baker flours It you 5 in procedures to counteract the 
= * Mone does not make you happy, varied quantities of chlorine that are 
; would like to take the “discord” out of purchasing t it quiets the ‘ ‘ 


pu n city water 


problems ... send us the “music”. We'll give you 


ewift means of communica- shortening value of butter as against F 
the kind of service that means a “sweet harmony’ t ire telegrapl telephone, and hydrogenated shortening P 

| te i-woman 19. The baking quality of flour is 

; ot highest quality and top baking pertormances o¢ ¢ not harmed if it has been stored for 

: Some speak from experience; oth some time at 140° F 

; ers, from experience, don't speak 20. In the bakeshop it is the general 


¢¢ e practice to use 1 part soda, 2 parts { 
SPRING WHEAT FLOURS Men who drive one-handed are Cream of tartar and 1 part filler ‘ 


& eaded for church. Some will walk tarch) to replace baking powder 


iown the aisle others will be carried BREAD (8 THE STAFF OF LIFE 


HARD WHEAT FLOURS 
* For ages the two sexes have been SOUTHWEST BAKERS ASSN. ; 


ipremat Now, they have 

for supremacy. Now, th MAKES CONVENTION PLANS 
The main trouble with being mar ALBUQUERQUE, NM. The 

ed 30 vears is that it makes you Southwest Bakers Assn. is working : 
ddle-aged on plans for its annual meeting to be 


¢¢?¢ held at the Hilton Hotel here April 
12-14. E. V. Mead, Mead Baking Co 


Motorist: “How far is it tothe next Albuquerque, is general chairman 
bik : ind A. T. Hogan, Quality Bakery 
Farmer Iwo miles as. the crow Albuquerque, is co-chairman i 
f 
Mot rist: “How far is it if the crow According to the tentative program \ 
has to walk and roll a flat tire? April 12 will be set aside for regis- " 
tration, sports and informal activity 
+2 © The convention will open formally at 
What's a sachet?” 9 am. April 13 and will close wit! 
\ bag filled with perfume the annual banquet and dance thi , 
We live and learn; I was out evening of April 14 a 
tsi ne last night Speakers will include E. L. Me- if 
chem, New Mexico governor; Bernard 
y \ ttle boy, late for Sunday school, I Goode Goode's Pastry Shoppes : 
is is asked to explair Battle Creek, Mich., president of the AI 
I tried to go fishir but daddy Associated Retail Bakers of Amer- { 
wouldn't let me ica; George Lauck, Lauck’s Bakery 
You're lucky to have a nice father Fresno, Cal.; Alex Baumeister, An- 
it the teacher remarked heuser-Busch, Inc., St. Louis; Fred 
MILLING z nd I suppose he explained why you Smedley, Chas. Dennery Co., New 
shouldn't fishing today? Orleans; Harvey Rodgers, Research 
OWIGHT BUILDING, KANS : 2 33 Yes, ma‘am said Junior ‘Only Products Co., Kansas City, and Mark 
one pole Love, Curtiss Candy Co., Chicago : 


| 
A\ @ | ds 
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ARNOLD OF STERLING 


F COURSE, we are just a small “country mill” 

compared with the giants in this business. And 
like the “country boy” we have to get along as best 
we can on old-fashioned, simple methods . . . such 
as buying the very best wheat from people we know 
in this neighborhood and milling it with honesty and 
sincerity to the best of our ability. The kind of flour 
we mill makes very good bread, too. If you try it, you 
will admit it is worthy of the name THORO-BREAD. 


STERLING 


THE ARNOLD MILLING COMPANY 
STERLING, KANSAS 
Capacity 2,800 Cwts. Daily Wheat Storage 1,000,000 Bus ; 


lt ARNOLD OF STERLING 
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THE 


Our experience in the handling of the particular high A i¥ ue 
protein content hard wheat typical of the grain available eng 

to us through the advantage of cur milling locales. ls ) 
reflected in the flow: we produce \ 
You can epecity a quality hard wheat flow with a protein 4 
tom a low range to as high as 15 protein. You may. ale f ab 
spectly ash as low as 38 to as high as 46 

hh te an exacting and scientific process lied by one he: 
of the finest modern milling laboratories in the industry ae iy 
The result is unilormity of the highest degree in flour of v 


the finest quality 
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ANSWERS 
TO “DO YOU KNOW?” 


Questions on page 78 


” 

“Golden Loat” 
The Flour with the Doubt and 
Trouble left out 


TENNANT & HOYT COMPANY 
Lake City, Mino 


Gallatin Valley Milling Co. 
MONTANA 
Flours and Grain 


D KR. Fisner, Mgr BELAIRADE, MONT 


reater extent 


False. The f i should read 
qt. cor rup and 1 pt. water 
ight to a i 
True. Experiments conducted 
ht out that when about 4 oz 
m water was added to each quart 
rozer kK were ummy 
at quality wa eat mproved 
True. When baked at 325° F 
turn br hecause of the 
f the iga Kisses 
j r a white unless a 
has been added. They are usu 
iked or dried at about 225- 
{ True. The amount of starch to 
vill depend upon the amount of 
ber ised The higher the 
ntit of iga the reater the 
int of starch that is necessary 


False. The addition of milk solids 


i e bread formula will improve 
of the crust, produce a better 
or and taste ind the loaves will 
iin fresh longer due to the mois 
etention by the milk solids 
6. True. If the ire filled before 
it there is a possibility of the 
iam coming out of them dur 
fry This makes the frying fat 
ind the sugar in the Jam or 
vill burn. TI burning gives 
fryi fat an off odor and will 
turn it dark in color 
False. An excessively hard wa- 
will retard fermentation by tough- 
ne the gluten in the dough to a 


More yeast will usu- 


help overcoming this difficulty 
i 1 more vigorous condi 
or softening of the gluten 


& False. Bread flour, because of its 


gher protein content and the char 
would decrease 


MILLERS 
OF . 


3 
44 


A Short Extraction Type Flour from Choice Indi: 


gan sott Wheats 


Espec ially 


STOCK’S PATENT for 


LAYERS, POUND CAKES, JELLY ROLLS, CUP CAKES 


and Michi 


milled to carry 120-125% sugar 


Rigid Quality Control assures the Uniformity and Dependability 


tor which a 


nquiries invited 


ll ¥. W. Stock & Sons’ products are famous. Your 


" 


10. False. Many 
wtening before mixing the flour 


tter to 


12. False. A good quality 
lour will produce the best cream 


fs will be 
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pread. An unbleached pastry flour 
renerally recommended 


False. Under proper refrigera 
unbaked pies have been stored 
96 hours without any difficulty 
bakers add the 


cellent results can be obtained by 


er procedure. Care must be taken 
to overmix as this will cause the 
break down, producing 


c akes 


11. False. Cinnamon has a retard- 


effect upon fermentation. The 


ast content in the formula should 


fermentation 
should be increased. 


increased or the 


bread 


If the flour is too strong. the 
small and heavy. In 
case, part of the hard wheat 
may be replaced with soft wheat 


13 True. A good strong flour prop- 


fermented dough, and a fairly 
percentage of shortening will 


help to produce a crispy crust. The 


Wil 


of some egg whites in the dough 
also help. Proper baking condi- 


tions are of course very important 


} 


1. False. This procedure is used 
ause it has been found that the 


shrinkage of the dough is somewhat 
decreased during baking 


15. False. On an average the bak- 


loss is figured at about 10% 


6. True. It is recommended be- 


cause it does not turn rancid like 


etable or animal oils. It is also a 


very good lubricating agent. It does 


not 


oils 


rine 


gum up as readily as the other 


17. True. The variation in the chlo- 


content of the water has little 


or no effect upon baking 


18. False. As butter is only about 


80-82°> fat and hydrogenated short- 


is 100% fat, butter is rated as 


having about 80-82°> of the shorten- 


Ing 


value as compared to hydrogen- 


ited shortening 


19. False. Tests conducted with 


flour that has been stored at this 
temperature showed that bread baked 


rom it was not satisfactory. This 


h temperature is harmful to the 


protein in the flour 


Die 


arbonate, & oz 


40. True. For example, to replace 


b. baking powder, use 4 oz. soda 
cream of tartar 


and 4 oz. starch, The resulting baking 
powder will be slightly on the alka- 


line side and produce somewhat more 


carbon dioxide gas than commercial 


baking powder 


It does not have very 


rood bench tolerance because of the 


rapid reaction of the soda and cream 


of 


tartar. The baker usually only 


ises it In case of emergency 


J. 


S THE STAFF OF 


E. SWAN, JR., HEAD OF 
SOUTH CAROLINA BAKERS 


COLUMBIA, S.C.—J. E. Swan, Jr., 


Claussen's Bakeries, Columbia, was 
elected president of the South Caro- 


ini 
roup’s annual meeting held Feb. 5 


R 


M 
derson 
ton, Claussen’s Bakery,, 
Florence 
Claussen’s Sons, Inc., Augusta, Ga. 


1 Bakers Council, Inc., at the 


H. Jennings, III, Palmetto Bak- 
r Co., Orangeburg, was elected vice 


president, and W. J. Smith, Columbia 
S.C.) Baking Co., was named treas- 
urer. Harlan B. Stout was reappoint- 


as executive secretary by the ex- 


ecutive board 


Directors who were named are S 
Lollis, American Bakeries Co., An- 
retiring president; H. Glea- 
Greenville 
L. Cross, American Bakeries Co., 
and C. M. Banks, H. H 


80 
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THE ROYALTY OF QUALITY BAKERY FLOUR 


KING MIDAS @ FLOUR MILLS 


‘=> 
Ae 
4 
; 
~< 
ay 
. 
(7 
a 
: 
te 
: 


82 THE NORTHWESTERN MILLER March 4, 1952 


an Of 
outstanding outstanding 
symbol... service 


SERVICE HEADQUARTERS FOR THE MILLING AND GRAIN INDUSTRIES 


The Northwestern Miller is proud of its service program which 
for more than 75 years has been valuable to tts adver- 
tisers and to the industries with which they are associated. 


The Northwestern Miller, 


a weekly news magazine de 
Signed to meet the essential 
needs of the flour industry and 
edited with the guiding princi 
ple that a well-informed man 
agement is the industry's great 


Bulletin Services, including 
spot news bulletins and a week 
ly Washington Report, whic! 
reach advertisers by first clas 
mail, supplemented by tel 

phone, telegraph and teletyp 


service on urgent news 


The Northwestern Miller 


Almanack, an annual statis 
tical and reference work. This 
source book is the only one of 
its kind in existence and has 
for years filled the industry's 
urgent need for statistical in 


List Services. The List of 
Flour Mills, only one of its 
kind, has been compiled and 
published periodically for the 
past half century. The List of 
Flour Brands is also an ex- 


clusive service 


The Northwestern Miller 
Library, for reference and re- 
search. This special library has 
been carefully built over the 
years to provide the most com- 


plete source for historical and 


est asset formation statistical information. 
Hi EXCLUSIVE SERVICE-TO-ADVERTISERS EXCLUSIVE SERVICE-TO-ADVERTISERS EXCLUSIVE SERVICE-TO-ADVERTISERS 


Special Services, in the tra- 
dition of The Northwestern 
Milier, are always available to 
advertisers to meet individual 
needs, fulfilling the promise: 
“Service Headquarters for the 
Milling and Grain Industries.” 


The Northwestern Miller offers a valuable service program to its advertisers. 


Are you using this advantage in your operations? 


Ask for more details .. . 


THE MILLER PUBLISHING CO. rit rine 


} 


Flour, Feed, Grain and Baking 


118 SOUTH SIXTH STREET, MINNEAPOLIS 2, MINN. 
Tue M bee FFS 


Tue Amer aN NEW YORK Miller 
CHICAGO | 


KANSAS CITY 
TORONTO 


| 

q 
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wild 
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ibe remixed, 
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te. condition, 
Gperly melinwed 
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if GRAIN SERVICE 


4 M z& F M ¢ 
M M 
Lows Kansas City M 
Omahe Columbus ‘ a4 
Totedo Pa M 
Nashville Minneapolis I 
Memphis ft Worth 4 
Lowtevitle Sen Fremcisco 4s, 40 Bes & an 
Houston Winnipes Men 
M 
24 
TERMINAL r M 
M 
ELEVATORS ‘ i M é 
4 
47 
Chicago Lows ! M 
Lewisville Columbus j M 
Toledo Portland by H M 77 
Galveston ft. Worth 77 
Howston 
Ar ’ 
7 Brod ‘ j 
+ 
GRAIN COMPANY 8 
4 as M 
MILLING WHEATS Kar Milling is 58 
4 4 ne Midas Flour M 81 
SEMOLINA | Koormer, Jota 22, 2 
\ 8 
FANCY No. M ‘7 
2 
& Gre :2 R., Co. 58 
AMBER MILLING DIVISION M inf. 20 
Farmers Union Grain Terminal Association 
M & I I 
mM 
i r M e1 M ! 
M M i Ass 
DDAVIS- NOLAND- MERRILL Marah Co. Ltd 
\ Mes ir ts, Ir 58 
M 
KANSAS CILY MISSOURI Merck a 
k M i 63 1 6s 
M M 5, 
i 
M I M 18 M 
M 8 MI 
We are kK EK l - M ne 7 
buyers of of all Binds M 3 x 
DEUTSCH & SICKERT CO, | Wallace & Tierna 
4 M M iH 
M 
4 I 
Ch Ss ir M Ltd 
oice no * : 
M 2 M 2 
J M 75 M 60 
\ i x 24 
NORRIS GRAIN COMPANY 2 ven 58 
Kansas City, Meo. ‘4 


STRATTON-THEIS GRAIN CO ALFALFA MEAL ee 


Operating Union Terminal Elevator Operating: 


Swn-Cured and Dehydrated Chicago Great Western Elevator 
2,000,000 bus. NATIO Kansas City 
CHRISTOPHER HARRIS NAL ALFALFA Wolcott & Lincoln Elevator 
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The skilled hands of the veteran pilot guide 
the liner safely home in both good weather and 
bad. So, too, can the N-A Serviceman, with over 
a quarter-century of experience, help with your 
flour treatment program both in day-to-day 
operations and when you have acute problems. 


Again, just as the pilot uses fine equipment to 
do his job, so does the N-A Serviceman draw 


WALLACE & TIERNAN COMPANY, INC., AGENTS FOR. 


NOVADEL-AGENE 


NAS6 BELLEVILLE 9, NEW JERSEY 


from his stock of time-tested products—DYOX, 
NOVADELOX and N-RICHMENT-A— to give 
you a complete flour service tailored to your 
particular needs. 


So, for maturing, color improvement or enrich- 
ing, keep in mind that N-A’s entire Flour Service 
Division is always happy to work with vou and 
your consultants. 


“Novadelox” and “N-Richment-A” Reg. U.S. Pat. Off. 


DYOX 
for flour maturir; 
NOVADELOX 
for a whiter. brighter fiour ' 
for h 


Which job could you handle? 


Check here: 


(| Feed and house flood sufferers 


[| Rescue snowbound farmers 


[|] Help servicemen at home, abroad 


[|] Provide drivers for the crippled children 


| Reeruit blood donors 


(| Train Civil Defense workers in First Aid 


[| Locate relatives of fire victims 


[|] Give swimming and lifesaving lessons 


Teach home nursing, train nurse's aides 


[| Visit disabled veterans in hospitals 


All of these different jobs have two things in common. They 


are jobs that must be done; they are ten of the thousands 


of public service jobs that are done by your American 
Red Cross. 


If you have the time and talent, your services as a volunteer 
will be appreciated. But the quickest and best way most of us 


can help is by giving generously to the 1952 Red Cross Fund. 


This year this work of mercy will require at least $85,000,000. 


The need is urgent. Won't you answer the call? 
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